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is in the package! 





ION 


ANTIO 





OL .- 


XIDANT 





Here’s your first iine of defense 


against rancidity! 


Protect your baked goods against rancidity by 
packaging them in cartons and wrappers im- 
pregnated with Ionol, C.P., an effective anti- 
oxidant that retards oxygen attack on fats. 


Tests show that baked goods, stored at 85°F 
in boxboard cartons impregnated with Ionol, 
C.P., were free of rancidity at the end of 90 
days. Without Ionol, C.P. protection, fats and 


SHELL CHEMICAL CORPORATION 
CHEMICAL SALES DIVISION 


Newark ¢ New York © San Francisco « St. Louis 


mpany of Canada, Limited, M 


Boston « Chicago « Cleveland « Detroit * Houston « Los Angeles « 
IN CANADA: Chemical Division, Shell Oil C 


Atlanta « 


ntreal « Toronto * Vancouver 


oils absorbed by wrappers and cartons often 
rancidify within a week when stored under sim- 
ilar conditions. 


Protect the reputation of your product and 
insure longer shelf life by using packaging ma- 
terials impregnated with Ionol, C.P. antioxidant. 
For names of suppliers, write to the Shell 
Chemical district office nearest you. 
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Succulent sampler 
offers prime choice 


Strip steaks, filet mignons 
and chopped tenderloin steaks 
are featured in new sampler 
package of US prime quality 
meat offered consumers for 
first time by Home Service 
Div. of Pfaelzer Brothers, Inc., 
Union Stock Yards, Chicago. 
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Blue Ribbon Sampler, avail- 
able by mail order only, con- 
tains four filet mignons (144- 
in thick, 6 oz ea), two bone- 
less strip steaks (11%4-in thick, 
12 oz ea) and four chopped 


tenderloin steaks (1%4-in 
thick, 8 oz ea). 
Steaks are_ individually 


wrapped in freezer cellophane 
and packed in uniform mois- 
tureproof polyethylene and 
foil lined cartons. Orders are 
packed in dry ice and guar- 
anteed to arrive in top condi- 
tion anywhere in US. Cost is 
$19.95 prepaid. 


Yellow bellows 


Faber Birren, color research- 
er, reports that yellow is 
brightest and most luminous 
of colors — therefore best for 
a standout package. 

Red-and-blue, one of most 
common combinations, is vis- 
ually poor, whereas. white, 
popular as a background, does 
not attract shoppers’ attention 
or excite the eye as does a 
colored background. 


Phony kelp 
gets fishy eye 


When giant kelp plants are 
transplanted to ocean regions 
ordinarily devoid of fish and 
lobsters, latter creatures soon 
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make an appearance — leading 
to theory that huge underwa- 
ter plant’s attraction was its 
usefulness as a shelter. Yet, 
when an accurate reproduc- 
tion was constructed out of 
manila rope and strips of can- 
vas, and anchored in 70 ft of 
water, little increase in ma- 
rine population was_ noted. 
When living kelp plants were 
added nearby, several varie- 
ties of fish and invertebrates 
soon appeared. 

Studies were conducted by 
Wheeler J. North, Assistant 
Research Biologist, Scripps 
Institution of Oceanography, 
University of California, La 
Jolla, Calif. 


Belt may convey 
bad impression 


New conveyor belts may 
not smell or taste so good, 
and this can adversely affect 
food products they carry. 
Phenolic compound, added to 
improve quality of rubber, 
may cause severe off-flavors, 
and coating of sulfur can en- 
dow foods conveyed with odor 
properties of rotten eggs. 

New belt should be care- 
fully examined for phenolic 
materials before use. If there 
is doubt, portion of belt should 
be soaked in warm water for 
several hours, and _ water 
smelled and tasted. Any indi- 
cation of phenolic odor or fla- 
vor is cause for rejecting belt. 
Sulfur contamination may be 
removed by thoroughly scrub- 
bing belt with a good deter- 
gent. 


Instant spuds climb 
into favor 


When you're perched on the 
side of a mountain, nobody 
wants to lug or peel potatoes. 
Recent climbing expedition to 
the Mt. McKinley Range in 
Alaska toted along its peel- 
less Idahoes in form of instant 
potatoes. Supplied by R. T. 
French Company, Roches- 
ter, N.Y., each six-lb can pro- 
vided more than 100 he-man 
servings. 
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FOR EVERY NEED eo 
American Sterilizer 
WATER STILLS 





* % to 500 gallons per hour Evaporator capacity 








* Steam, Electric or Gas heated installations ... 
Kerosene or Gasoline heated Portable Units. 







Fully automatic or manual controls. 







Storage Tank capacities from 5 to 1000 gallons. 





* 
* Single, Double and Triple distilling systems. 
* 
* 


All internal parts heavily coated with pure 
block tin. Stainless steel, Aluminum or special 






alloys also available. 








Thousands of Amsco Water Stills in labora- 
tories, industrial or processing plants and hospi- 
tals throughout the world are producing distilled 
water of the very highest purity . . . economi- 
cally, dependably and efficiently. 

Whether the distillate quantity is small or 
large . . . for exacting laboratory experiments, 
or for mass processing ... the purity of water is 
the same, exceeding the standard set up by the 
United States Pharmacopeia. 

Whatever your water conditions or distillate 
requirements there is an Amsco distilling system 
especially adapted to your needs. Write for 
detailed information . . . Bulletin IC-601. 


AMERICAN 


STERILIZER 


ERIE*PENNSYVYLVANIA 
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10 gallons per hour 
capacity. 








Typical Industrial Unit: Mass production 
steam heated Still with automatic con- 
trols. 50 to 500 gallons per hour capacity. 


Deionizers ... 
5 to 1000 gallons per hour... with 
cation or anion resin in single bed 
or dual bed arrangement. 


INDUSTRIAL and SCIENTIFIC DIVISION 


Typical Laboratory Still: 
Electric heated. 2 to 
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Scheduled for 
future delivery 


Views reflected by industry 
research leaders (Focus on 
Technical Problems for ’59, 
p 19) are specially pertinent 
in the light of the numerous 
processing developments of 
the past 12 months. 


Since these men speak for 
both management and tech- 
nology, their ideas should 
reflect some measure of 
future research developments. 


Most frequently, they cite 

the need for improved methods 
of preservation and handling 
leading to added shelf life. 


Second most frequently cited 
is the need for increased 
application of continuous 
techniques to food processing. 


Processing innovations rather 
than modifications to foods 
through new ingredients is 
increasingly important. 

In future issues, FOOD PROC- 
ESSING will present informa- 
tion on new methods of pres- 
ervation that appear commer- 
cially promising. 

Our staff is also working on 
information covering the latest 
developments leading to the 
automatic factory. 


Articles planned for the 

future correlate closely with 
the information needed accord- 
ing to research leaders in 

the food industry. 


It reflects our postgraduate 
editorial thinking. 









. s 

/ Nek Jb lC a rn 
R. D. McCormick 
MANAGING EDITOR 
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,« FILL CONTROL SYSTEM 


New Container Fill Control System Provides 
Continuous, Accurate Fill Level Control 


Prt: lili Mme dais medal 


AccuRay measuring unit 
is relayed to the 
instrument to. auto 
matically control 
product level at the 


filling machine 


advancement for 


process control 





Now for the first time in the canning industry, a system offering the ultimate in 
complete feedback control of container fill . . . the AccuRay Fill Control System. 
Unmatched for economy, ease of installation and maintenance, the system will measure 
and control average container fill to £% inch. Based on a reduction in fill of only %2 inch 
per 16 oz. can at a filling rate of 300 cans a minute, AccuRay will save the equivalent of 
135 cans an hour. With a product cost of just 5¢ per can, the AccuRay System will pay for itself 
in less than 8 weeks. The system consists of a compact, 
splash-proof, stainless steel measuring unit, containing 
a small radiation source suspended over the conveyor 
line, and a wall or panel-mounted control instrument. A 
motor coupled to the machine adjustment shaft automatically 
increases or decreases fill when average level is off specifica- 
tion. By maintaining constant accurate target fill, AccuRay 
has closed the loop between measuring unit and filling machine. 
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®AccuRay is a registered trademark of 
Industrial Nucleonics Corp. 


Please send complete information on AccuRay 


Container Fill Control System. 
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1171 Chesapeake Ave. * Columbus 12, Ohio 


The WORLD‘S LARGEST Manufacturer of Nucleonic Industrial Process Control Systems 
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1. Merck is your new basic source of supply for MSG. 
Recently completed Merck production facilities with 
multimillion pound MSG capacity can satisfy even 
the healthiest appetite for this important flavor- 
enhancing ingredient. 


2. You can depend on Merck for unlimited quan- 
tities of MSG because the unique and technically 
advanced fermentation process utilizes raw materials 
which are available in unlimited supply. No other 
Merck product or process competes for this supply. 


3. Like all Merck food processing ingredients, the 
quality of Merck MSG is unsurpassed. It meets the 
highest quality-control standards for monosodium 
glutamate 99+% pure. 


4. Merck MSG is available in two forms—Crystals 


and Fine Crystals—to fit your requirements. It is 
packaged in 100-lb., 50-lb., and 10-lb. containers. 


5. Merck MSG deliveries are fast, since distribution 
centers are strategically located from coast to coast. 


6. The Merck Food Research and Technical Labo- 
ratories are fully staffed and ready to serve you. 
Technical assistance, including MSG assay service, 
is available on request. 


7. Ask your Merck representative for complete in- 
formation about Merck MSG or write directly to: 


MERCK & CO., INC. 


RAHWAY, NEW JERSEY 
OQ Mark & Co., inc. 
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LOW-COST, LONG-LASTING REPAIR 
OF CONCRETE SURFACES WITH 


1 Penntrowel 


Resigning yourself to a costly replacement job ‘on worn-out or 
corroded concrete or cement surfaces in your plant? Don’t call 
a contractor—repair those damaged areas with new Penntrowel 
surfacing compounds! 

PENNTROWEL is a new kind of resin surfacing material. It’s tough, 
impermeable . . . resists acids, alkalis, solvents . . . bonds inseparably 
to repaired surfaces to give you long, trouble-free service. 
PENNTROWEL is easy and economical to use. No expensive equip- 
ment needed—you just’ trowel it on. No shut-downs—Penntrowel 
cures overnight for next-day service. And its cost is amazingly low. 


PENNTROWEL has been proved on the job in Pennsalt’s own plants. 
Its three specialized grades give top performance in all kinds of 
corrosion or wear applications. 


WRITE TODAY 


for Penntrowel Bulletin CP-627 
and installation cost data, 


Corrosion Engineering Products Dept. 683 
PENNSALT CHEMICALS CORPORATION 
Natrona, Pa. 

-Penntrowel is a trade-mark of Pennsalt Chemicals Corp. 
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food regulations 


Proposed Additive Regulations 
Submitted for Industry Comment 


Publish list of approved additives 





Biggest news to come out of the two-day FDA-Food Law 


Institute meeting last month was released by FDA of the proposed 
list of additives which would be exempt from the testing require- 
ments of the law. These additives, 118 in all, FDA believes are 


“generally recognized as safe 
for their intended use.” 

The list, now being circu- 
lated among authorities in the 
field, is not considered as 
complete by FDA. According 
to one spokesman it may well 
be trebled before final regu- 
lations are released. (In in- 
formal comments, one of in- 
dustry’s pet queries to FDA 
is “Can we add product X?”) 


List incomplete 


Moreover, one entire group 
of additives had not been 
readied for inclusion in the 
original list. These were fla- 
voring substances scheduled 
for release shortly after the 
earlier list of 118 additives. 

Substances are listed gener- 
ically. There are 61 preserva- 
tives, 39 buffers and neutraliz- 
ers, 35 nutrients, 5 non-nutri- 
tive sweeteners, 5 coloring 
agents, 5 stabilizers, 4 emulsi- 
fiers, and 34 other additives. 

Thirty-six of the 118 are 
limited as to the quantity or 
the foods in which they may 
be used. 

Such commonly known sub- 
stances as salt, sugar and vin- 
egar are not listed. 

Coal-tar colors are _ not 
listed — these are subject to 
different provisions of the 
FD&C Act. 

FDA in the past has sanc- 
tioned the use of new addi- 
tives when it has been shown 
to their satisfaction through 
scientific procedures that their 
intended use in food is safe. 
Subsequently, the _ scientific 
studies made on many of 
these materials have been 
published and the substances 
have thus gained the status of 
general recognition among 
qualified experts as being safe. 
These materials are included 
in the list. 





118 Safe Additives. As a} 
service to its readers, FOOD } 
PROCESSING has _pre- 
pared a separate list of the 
118 approved additives. It? 
will be supplied without § 
cost to those requesting it. § 
For your copy simply circle 
5897 
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On the other hand, FDA has 
sanctioned -the use of some 
other substances which have 
not been reported on in the 
literature. FDA has decided, 
at least tentatively, not to 
publish a list of these sub- 
stances. 

FDA’s reason — the fact 
that this data was furnished 
to them in confidence and 
may involve trade _ secrets. 
FDA goes on to explain that 
any person to whom such pri- 
or sanction has been given is 
aware of that fact. Processors 
who have doubts in their 
minds about the status of 
products they are using should 
write FDA who will re-ex- 
press its views to them. 


Approval revokable 


FDA points out that an ex- 
emption granted a substance 
is not a perpetual one. When- 
ever new evidence becomes 
available to show that a sub- 
stance is no longer entitled to 
such an exemption, it will be 
delisted. Delisting will be pre- 
ceded by prior notice and a 
statement of the reason for 
such action. 

Some industry people have 
asked whether FDA plans to 
prepare a “black list” of sub- 
stances that may under no 
conditions be added to food. 
FDA is not planning a list of 
this type. 

The partial list of exempt 
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additives is being published as 
part of proposed initial regu- 
lations under the new law. 
Broadly, these _ regulations 
cover four subjects. 

1. Definitions and inter- 
pretations and partial lists as 
to what substances are cov- 
ered by the new law and what 
are not. 

The general principles FDA 
proposes to follow in evalu- 
ating the scientific data and in 
putting it to practical use in 
insuring the safety of the ad- 
ditive. 

2. The inter-relationship 
of the new procedures and 
FDA’s responsibility under 
the new drug, food standards, 
and pesticide chemicals pro- 
visions of existing laws. 

3. Detailed description of 
just what data should be in- 
cluded in a petition for a food 
additive regulation, and how 
FDA proposes to act upon it. 

The form for filing petitions 
is a detailed one, designed to 
get from the petitioner all 
needed information in the first 
go-around. 

Provision is made, however, 
for handling incomplete pe- 
titions, for supplementing de- 
ficient petitions, and for with- 
drawal without prejudice. 
(The withdrawal would take 
place when needed supple- 
mental data could not be col- 
lected and submitted within 
the short periods allowed for 
action on petitions.) 


Trade secrets protected 


When a petition has been 
filed, a notice will be pub- 
lished in the Federal Register 
setting forth the nature of the 
proposed additive and its use. 
When the regulation is issued, 
it too will be published in the 
Federal Register. 

The regulations will clearly 
identify the additive as to 
what it is, the quantities that 
may be used, the food in 
which it may be used, and 
such conditions of use as may 
be necessary. 

While the regulations to be 
published must be sufficiently 
specific, FDA assures indus- 
try that trade secrets will be 
protected. Petitions will not be 


(Continued on next page) 
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NEW INTEREST IN GLUCONO-DELTA-LACTON 


Quality Ingredients 
For the Food Ind 
For Over 


a Century 


AS ACIDULANT 


IN “INSTANT” DOUGH MIXES PERMITS BREAD PRODUCTION 


IN 50 MINUTES INSTEAD OF 5 HOURS. 


Currently, the baking industry is 
evaluating new chemical leavening 
systems which contain glucono-delta- 
lactone. Following the presentation of 
reports at a meeting of the American 
Association of Cereal Chemists and Insti- 
tute of Food Technologists by scientists 
from the Quartermaster Food and Con- 
tainer Institutes, many companies are 
evaluating new markets for products 
containing glucono-delta-lactone. 

The reports deal with an “instant’’ 
bread mix containing glucono-delta-lac- 
tone as the acidulant. With this mix no 
conventional yeast fermentation and 
proofing steps are needed... chemical 
leavening permits production of finished 
bread in 50 minutes as compared to 
approximately 5 hours for a yeast- 
leavened loaf. The bread has standard 
shape, color, grain and texture. More- 
over, this bread does not have the objec- 
tionable aftertaste found with some 
leavening salts. 

In addition to its use in bread mix, 
glucono-delta-lactone has proven effec- 
tive as the acidulant in prepared cake 
mixes, angel cake, pound cake, biscuits 
and roll mixes. In laboratory evalua- 
tions, Pfizer Technical Service found that 
the slow hydrolysis rate of glucono- 
delta-lactone in cold water coupled with 
an increased hydrolysis rate at elevated 
temperatures make it an excellent acidu- 





lant for baked products which can utilize 
a chemical raising action. 


Fumaric Acid 
& Cream of Tartar 


Other interesting Pfizer acidulants for 
use in chemical leavening systems are 
fumaric acid and cream of tartar. Both 
of these products have limited solubility 
in cold water which inhibits the reaction 
with bicarbonates with a resulting small 
evolution of gas during initial stages of 
mixing. An increase of solubility at ele- 
vated temperatures results in major car- 
bon dioxide evolution at baking tem- 
peratures. 


New Pfizer Sorbistat-K 


Sorbistat-K overcomes the problem of 
water solubility of sorbic acid. Up to 
40% solutions can now be prepared 
rapidly by simply dissolving in water. 
Because of this improved solubility many 
companies have found in recent experi- 
ence that the new potassium salt has 
proved more effective than the acid. 

Both Sorbistat (sorbic acid, Pfizer) 
and its water-soluble potassium salt, 
Sorbistat-K (potassium sorbate, Pfizer) 
are effective growth inhibitors for many 
yeasts and molds which cause spoilage 
of baked goods. 

Generally, Sorbistat and Sorbistat-K 
are effective at pH 2.0-7.0. In the baking 
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industry, Sorbistat-K is the product of 
choice in chemically-leavened baked 
products due to its wide range of effec- 
tiveness at comparatively low levels. 

Extensive laboratory evaluations have 
shown Sorbistat-K to be usually effec- 
tive at approximately one fourth the 
level of propionate and at about one 
third the level of benzoate. In addition, 
at practical use levels Sorbistat-K does 
not impart any off-flavor to the food 
product. 

Specifically, Sorbistat-K has proven 
effective in chocolate cake, pound cake, 
yellow cake, white cake, cheese cake, 
angel food cake, fruit cake and marble 
cake. It is also of value in many pies, 
filled sweet goods and cookies. The exact 
level of use will vary with the type of 
food, degree of protection needed and 
the amount of contamination present. 

Sorbistat-K, because of its excellent 
water-soluble properties, can be added 
directly to batters in the dry form or as 
a water solution of potassium sorbate. 
If you would like further information on 
glucono-delta-lactone, fumaric acid, 
cream of tartar or Sorbistat-K, write 
CHAS. PFIZER & CO., INC., Chemical 
Sales Division, 630 Flushing Avenue, 
Brooklyn 6, New York. Branch Offices: 
Clifton, N. J.; Chicago, Ill.; San Fran- 
cisco, Calif.; Vernon, Calif.; Atlanta, 
Ga.; Dallas, Texas. 
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(Continued from preceding page) 


available for review by “any 
interested person.” 

4, Finally, the draft regu- 
lations take up the filing of 
objections, the conduct of the 
public hearing and the prob- 
lem of judicial review. 


Formal hearing 


Under the new law only | 


persons who will be adversely 


affected’ by the regulation, if | 
placed in effect, can object to | 


it. This would precipitate a 


formal hearing and a formal | 


ruling on the record. 


Interesting sidelight — The | 


Courts of Appeals, under re- 
lated provisions, have held 
that a competitor is not ad- 
versely affected when regula- 
tions permit a person to com- 
pete more favorably with him. 

But one court has held that 
even a consumer may be ad- 
versely affected when he al- 
leges potential harm to him- 
self and to his family. FDA, 
however, doesn’t anticipate 
that persons only casually in- 
terested on the basis of theo- 
retical rather than real haz- 
ards can demand a formal 
hearing. 

The objector is required by 
the law to establish reason- 
able ground for his objection 
before it may be filed. This 
means that he must show he is 
prepared to produce facts, in 
the event of a public hearing, 
which may lead to a result 
different from the one pro- 
posed by the initial regulation. 
He must show what is wrong 
with the regulation to which 
he objects and how he pro- 
poses to prove that it is wrong. 

In commenting on the ob- 
jection procedure, FDA’s As- 
sistant General Counsel, Wil- 
liam W. Goodrich had this 
to say: 

“Drawing on our experience 
in the handling of almost 11,- 
000 new drug applications and 
on four years with the Pesti- 
cide Chemicals Amendment, a 
formal hearing and judicial 
review will be a rarity indeed. 
The rules which will emerge 
from the new amendment will 
be, for the most part, products 
of the scientists’ study of sub- 
mitted data...... 

If the petitioner diicole to 
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It’s a good feeling to see} thi 


PATTERNS AND ALLOYS TO SATISFY MOST INDUSTRIAL NEEDS 


For solid reasons, men who ask for the best in Stainless Steel Valves have 

full confidence when they see the Jenkins Diamond. For almost a century this 
mark has appeared only on valves made to peak standards of quality 

in design . . . in castings . . . in machining. JENKINS standards, enforced by the 
most rigid inspection and testing in the valve industry. 

Valves of corrosion resistant stainless steels have been made to those high 
standards by Jenkins for a quarter of a century. And today, the line of 
Jenkins Stainless Steel valves includes types and alloys to fully satisfy 

most service requirements. 


They are available through the same leading distributors everywhere 
: Send the 
‘ ¥ YS. tc stainless 
Ls | valve cat 





who sell Jenkins Valves of Bronze, Iron and Cast Steel. 





JENKINS VALVES @& Cie 















































€lthis trusted mark 


STEEL VALVES #0 


JENKINS BROS., 100 Park Avenue, New York 17, N. Y. 


0 Send the new NAME & TITLE 
stainless steel 


valve catalog 


4 


COMPANY 
0 Have a represent- 
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food regulations 


an order based on a formal 
hearing, he may proceed with 
judicial review. 

Petitions for judicial review 
will be directed to the Assist- 
ant Counsel for Food and 
Drugs of the Department of 
Health, Education and Wel- 
fare. 

This official will be respon- 
sible for filing a transcript of 
proceedings and the record on 
which the order of the Secre- 
tary, HE&W is based. 


Safety criteria 


Do the regulations spell out 
the type of scientific studies 
that must be made to deter- 
mine the safety of an addi- 
tive? The answer is no. The 
regulations say that unless 
evidence is available estab- 
lishing that a different meth- 
od and procedure will give 
equally or more reliable re- 
sults, FDA will apply the 
safety criteria outlined in the 
Food Protection Committee’s 
booklet (“Principles and 
Procedures for Evaluating the 
Safety of Intentional Chemi- 
cal Additives in Foods’). 

FDA emphasizes that by 
reference to this booklet they 
do not mean to stereotype the 
methods of investigations to 
establish the safety of food 
additives. Provision has been 
written into the regulations 
for proposing alternate meth- 
ods — a letter to FDA de- 
scribing the alternate method 
and an answer from them to 
the inquirer advising on the 
suitability of the method de- 
scribed. 

The proposed regulations 
resemble the existing new- 
drug regulations with respect 
to the material required to be 
submitted. A petition for a 
food additive regulation must 
include a complete history of 
the material, its composition, 
source, stability data, pro- 
posed quantity and method of 
use, control procedures, and 
appropriate tests to determine 
the amount of the additive in 
the finished food or of any 
substance formed because of 
its use, 

Full reports must be in- 
cluded on appropriate animal 
or other biological experi- 


(Continued on next page) 
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Specially designed to give top 
_mixing efficiency and meet 
\ sanitary codes 


STRONG-SCOTT 


Te Pe aa ay UE 
RIBBON 
BLENDER 





































Rounded tub ends pre- 
vent material hang-up, 
neoprene cover-seals 
provide dust-tight fit- 
ting. 













Discharge modifications made to suit installation 













Top mixing efficiency with the new Strong-Scott 

Ribbon Blender mixer on dry or semi-dry materials, 

6 Rin: de teint Miipitin gure has been proven through continuous testing. The 

curved to eliminate dead pocket. __ Ribbon Blender also meets requirements of health 
codes where necessary. 

The ability to thoroughly and quickly mix js 
provided by a unique “ribbon assembly.’”’ The 
smallest amount of additives are thoroughly mixed 
@ Heavy-duty, outboard in a matter of minutes. Special smooth-surface, 
anti-friction bearings. cornerless welding and rounded corners throughout, 
t leave no place for material to gather. The cover is 
® Air-purge, lip seal or stuffing box seal-tight for maximum cleanliness and dust control. 


seals readily removed for quick 

cleaning. Nine different size units ranging from 16 to 300 
cubic feet working capacity are available in stainless 

steel or carbon steel. Jackets for heat transfer 

mediums also available. 










@ Unique coupling permits vertical 
removal of agitator assembly without 
disturbing shaft ends and bearings. 











e@ Dust-tight covers, with 
quick-action clamps, 









The 






Mfg. Co. 


PLAN Modernize now for growth and profits 


451 Taft Street N. E., Minneapolis 13, Minnesota 
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ments to determine the safety 
of the additive. 


Drugs included 


The proposed regulations 
take into account that a chem- 
ical may be a new drug un- 
der the law as well as a food 
additive. For example, the use 
of a medicated feed intended 
for growth stimulation may 
produce a residue of the drug 
or its reduction products in 
edible animal by-products. 

The administration of the 
drug to the animal is a new 
drug matter. The residue of 
drug in the edible animal by- 
product is a food additive 
matter. But the petitioner 
need file only one petition — 
in this case a New Drug Ap- 
plication. 

When the New Drug 
Branch receives an application 
which it finds will also involve 
a food additive matter it will 
notify the applicant that the 
matter is being processed si- 
multaneously under the Food 
Additives Amendment. 

Where both new drug and 
food additive questions are 
involved, a food additive reg- 
ulation will be published si- 
multaneously with the effec- 
tive date of a new-drug appli- 
cation. 

Similarly, a food standard 
petition which involves an ad- 
ditive will be considered un- 
der both the food standards 
and food additives provisions 
of the law. Simultaneous reg- 
ulations under both sections 
will be issued. 
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DIAMOND 


MINIMUM BORE AND 
READY-TO-USE 


STOCK 
SPROCKETS 


> TYPE A—STEEL PLATE, 
= NOHUBS «| 


TYPE C—MULTIPLE 
STRAND, OFFSET 


TYPE B— 
FINISHED BORE 


TYPE B—STEEL 
TAPER-LOCK, 
REMOVABLE BUSHING 


Write for Stock Roller Chain 
and Sprocket Catalog 


Get complete information on 
D1amMonp’s full line of sprock- 
ets available from your Dis- 
tributor’s stock! 68-page cat- 
alog contains dimensions and 
list prices; bushing installa- 
tion and removal instructions. 
Write for your copy today! 


Ue 
COMPANY, ie 


en ne vd ne em 
Indianapolis 7, Indiana 
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conventions 


and exhibits 





Jan. 19-20. Michigan Proc- 
essors Raw Products Con- 
ference, annual meeting, 
Kellogg Center, Michigan 
State University, East Lan- 
sing, Mich. 


Jan. 26-28. National Institu- 

tional Wholesale Grocers 
Assn., annual convention, 
Bismarck Hotel, Chicago, 
Illinois. 


Jan. 26-29. Plant Mainte- 
nance & Engineeering Show, 
and accompanying Confer- 
ence, Public Auditorium, 
Cleveland, Ohio. 


Feb. 2-4. National Dairy 
Council, 44th annual meet- 
ing, Hotel Statler-Hilton, 
Boston, Mass. 


Feb. 2-6. Materials Handling 
in Canadian Industry Ex- 
position, Automotive Build- 
ing, Toronto, Canada. 


Feb. 13-15. Institute of Amer- 
ican Poultry Industries, 30th 
annual fact finding confer- 
ence, Municipal Auditorium, 
Kansas City, Mo. 


Feb. 21-24. National Canners 
Assn. (and Canning Ma- 
chinery and Supplies Assn.), 
52nd annual convention, 
Hotel Conrad Hilton, Chi- 
cago, Ill. 


Feb. 25-28. Canned Goods 
Shippers Conference, Holly- 
wood Beach Hotel, Holly- 
wood, Fla. 


Feb. 26-27. Seventh Annual 
National Dairy Engineering 
Conference, Kellogg Center, 
Michigan State University, 
East Lansing, Mich. 


Apr. 6-10. Atomic Industrial 
Forum, AtomFair, held in 
conjunction with Nuclear 
Congress, Public Auditori- 
um, Cleveland, Ohio. 


Apr. 13-17. American Man- 
agement Assn., 28th nation- 
al packaging show and con- 
current packaging confer- 
ence, International Amphi- 
theatre and Palmer House, 
Chicago, Illinois. 


Apr. 20-22. American Oil 
Chemists’ Society, spring 
meeting, Roosevelt Hotel, 
New Orleans, La. 
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Because almost all plastic pipe looks the same. You 


Why know yourself that looks can be mighty deceiving, and 


; 
i 
' 


There are scores of brands of plastic 
pipe on the market... made of a dozen 
different kinds of materials. Most of it 
is labeled “corrosion-resistant” but the 
results may be good, bad or indifferent 
depending on your choice. A picture 
is no help. Here’s what to look for 
instead: 

The universal material? No 
such thing. No one plastic can handle 
all liquids and gases...no one has all 
the physical properties required of a 
truly universal pipe. Closest to it are 
Ace Riviclor (Rigid PVC) and Ace-Ite 
(rubber-plastic blend). The former is 
a little better on chemical resistance, 
the latter is a little better on impact 
strength and heat resistance. Both same 
price. 

Are pi astics f ; 
enough? Thousands of chemical 
plants say “yes”. Pipe is now available 
in several wall thicknesses .. . in flexible 
tube sizes (Ace-Flex clear transparent), 
up through gas-tubing sizes (Ace-Ite 
and Ace Riviclor), through flexible 
Supplex polyethylene pipe, and Sched- 
ules 40 and 80 rigid plastic pipe for 
pressures up to 490 psi. 

Above that, there’s Ace rubber-lined 
steel pipe. And don’t forget Ace soft- 
rubber-lined pipe for resistance to 
abrasion. 


20 valuable pages... comparable 
properties, chemical resistance, costs, 

etc. of 11 plastics and rubber materials 
Write today for Bulletin CE-50. 


AMERICAN HARD RUBBER COMPAN 


Division of Amerace Corporation 


ACE ROAD - BUTLER, NEW JERSEY 


piping that goes wrong can be mighty expensive. 
A picture means nothing... but... 


here do | use it? For corro- 
sive chemicals and gases of all types. 
The only ones that are difficult are cer- 
tain solvents and chlorinated aromatic 
hydrocarbons, and if you’re careful to 
pick the right one of the many Ace 
materials, you can even handle most 
of these tough corrosives. Use plastics, 
too, for water lines, gas lines, electrical 
conduit, etc., or any lines where the 
pipe passes through corrosive vapors 
or damp areas, or goes underground. 


there a plastic tor hot 


yrrQSivesS? Yes, Ace Tempron, 
which is good to 275 deg. F. with most 
chemicals. Stays chemical resistant, 
strong, and rigid where other plastics 
may be attacked or may sag. 
fe can | dodge "trial and 
* Go to a company that has 
no axe to grind. We, for instance, make 
no less than nine different kinds of pipe 
.. with fittings and valves to match... 
and give you thoroughly unbiased 
advice backed by 100 years of expe- 
rience and prices as low as you'll find 
anywhere. 


FREE e : 


SELECTOR 
CHARTS 
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Cosmetics are the leading sales pro- 
ducers right now and pharmaceuticals 
will make the next big market... 
Why?... The big buyer of merchan- 
dise will buy the items that are easy 
to operate, are not messy and require 
no guess work. 

Aerosols are the answer and Preci- 
sion’s great laboratory has developed 
a stream, metered stream, drop or 
metered drop for such cosmetic 
products as hand creams, lotions, hair 
creams, facial creams, depilatories, 
and for the new market of pharma- 
ceuticals in aerosols, such as vitamins, 
antibiotics, dietetic sweeteners, cough 
medicines, tonics. 


PRODUCTS & PACKAGES « PRODUCTS & 


Crumby convenience... @ 


. whenever a meal or crumb 
product is required in frying or 
baking is offered by Kellogg 
Company, Battle Creek, Mich., in 
form of “Kellogg's Corn Flake 
Crumbs."" Uniform-size crumbs, 
milled from finest corn flakes, re- 
portedly add flavor and digesti- 
bility to meats, poultry and fish 
by causing these foods to absorb 
less fat in the preparation. Na- 
tionally distributed new product 
will extend meat loaves and pat- 
ties, make a quick crust for pie 
or pudding, and are excellent 
sprinkled atop a casserole dish, 
coffee cake or even ice cream 
sundae. Nine-oz box has handy 
pouring spout. 


ie 


Quick flip replaces rip . . . 


. . . in removing tops of frozen 
fruit cans. Idea is simply to for- 
get the knife, use instead the 
rounded end of an ordinary metal 
opener, of type used to puncture 
beverage cans. This is placed be- 
neath a corner of the frozen 
fruit can top, which then is re- 
moved with an easy — and safe 
— lift. Idea was conceived and is 
being promoted by. Sefton Fibre 
Can Company, Division of Con- 
tainer Corporation of America, 
3275 Big Bend Blvd.,‘St. Louis 17, 
Missouri. 
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Now .. . prepared-in-package potatoes delmonico . . . 


te 
Hot catchup 
(ketsup) ... 


. is being distributed na- 
tionally in the specially cre- 
ated bottle on right. New 
container, supplied by Arm- 
strong Cork Company, Lan- 
caster, Pa., is radical de- 
parture from panel bottle 
(left) used to pack Heinz 
regular ketchup. Caps by 
Aluminum Company of 
America, 1501 Alcoa Bldg., 
Pittsburgh 19, Pa. Labels by 
Fuller Label and Box Com- 
pany, Div. of Standard Pack- 
aging Corporation, Fuller & 
Dargan Sts., Pittsburgh, Pa. 


JANUARY 1959 









-- NOW THERE ARE 61! 


Tomato juice concentrate .. . 


. stores at room temperature, 
needs no refrigeration. Newest of 
the "57 Varieties" is packaged in 
a six-and-one-quarter-oz can, When 
mixed with three cans of water, 
concentrate produces one-and-one- 
half pints of ready-to-drink Cali- 
fornia tomato juice. Special flavor- 
retaining concentrating process is 
first outstanding development of 
new Heinz Research Center's Pilot 
Shop (FOOD PROCESSING, De- 
cember 1958). Also excellent in 
recipes calling for sauce or paste. 


Strained tutti-frutti ... 


Applesauce... 


. from selected apples grown in the Shenandoah> 
Valley, has a balanced blending of tartness and sweet- 
ness preferred by consumers. Heinz, which has manu- 
factured apple products since 1880, has introduced 
product in 15-oz glass jars in Eastern marketing areas. 
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This month’s best... 


q. . . succulent succotash .. . five 


other gourmet-prepared vegetables 
have been introduced by Seabrook 
Farms of Seabrook, N. J. Boil-in- 
bag vegetable line includes Baby 
Lima Beans in Cheese Sauce, As- 
paragus Cuts and Tips Hollandaise 


Style, Chopped Broccoli Au Gra- . 


tin, Creamed Potatees and Peas, 
Creole Succotash, Delmonico Pota- 
toes and Creamed Spinach. Con- 
tinental Can Company, 100 E. 42nd 
St., New York 17, N. Y., supplied 
Mylar-polyethylene cook-in inner 
pouch (Flexible Packaging Division) 
and five-color, rotogravure-printed 
folding carton (Boxboard and 
Folding Carton Division). Packages 
carry illustration of Seabrook early 
American kitchen. National distri- 
bution is planned. 





. . . added to Heinz Baby Food line, 
blends 

@lemons, egg yolks, defatted milk solids, 
milo starch, sugar and salt. Packed in 
4'/r-0z Strained, and 8-oz Junior sizes, 
Tutti Frutti is latest Heinz Baby Food in 
new screw top jar. Others are Bananas, 
Custard Pudding, Fruit Dessert, and Apri- 
cots and Oatmeal (FOOD PROCESSING, 
September 1958). Marketing is in Phil- 
adelphia, Detroit, Milwaukee, Kansas City, 
Dallas, Jacksonville and Miami areas. 


oranges, apricots, pineapple, 








CANNERY OPERATIONS make a tough proving ground for 
gloves. Hunt Foods’ California canneries have standardized on 
Edmont job-fitted gloves for 15 years. The No. 908 Neox 
pictured above fits handling and washing jobs because its 
liquid-proof reinforced neoprene coating is highly resistant to 
cutting, snagging and abrasion, and extra flexible for easier, 
safer handling. Its special resistance to heat, oils, acids, caustics 
and solvents fits Neox for numerous cannery operations. 





FOR HANDLING SLIPPERY BAGGED MATERIALS, Hunt 
specifies the No. 660W Grab-it. Its rough textured natural 
rubber coating has the world’s safest non-slip grip, wet or dry, 
plus excellent resistance to snagging, cutting and abrasion. 


WHY HUNT FOODS 
USES JOB-FITTED GLOVES 


Edmont gloves have been used in Hunt canneries for 
more than 15 years because they have proved best in 
comparison tests. In canneries, as in every indusfry, 
job-fitted gloves reduce gloving costs 40% to 70% 
through longer wear, better work handling, fewer lost- 
time accidents and less work spoilage. 


FREE TEST OFFER TO LISTED, FIRMS: We make more 
than 50 types of job-fitted gloves. Tell us your opera- 
tion, materials handled and temperature condition. 
Without cost we will supply recommended gloves for 
on-the-job testing. 
EDMONT MANUFACTURING COMPANY 4 ‘ 
1212 Walnut Street, Coshocton, Ohio 
In Canada write MSA, Toronto 


Edmont JOB-FITTED GLOVES 
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Profitable Brands Start With 
Cherry-Burrell 


Fresh. Even textured. Always good. Little won- 
der Wonder Bread and jelly is an after-school 
tradition in millions of American homes. 


Cherry-Burrell Ingredient Mixers help Wonder 
Bread keep its consistent quality by combining 
ingredients completely and uniformly. Direct 
expansion cooling coils in the mixer hold final 
dough temperature constant and controlled. 
And a fine screen pipeline filter keeps all for- 
eign objects out. Just three ways C-B Mixers 
make Wonder Bread better and a best seller. 


in-plant profits, too. Cherry-Burrell builds profit- 
able production into its Ingredient Mixers. A 
maximum of 400 pounds of chilled and emulsi- 
fied ingredients are pumped into the dough 


mixer in just 90 seconds. A high speed transfer 
pump empties the mixer in as little time. 


Other Cherry-Burrell products help the food 
industry process profitably. C-B Round Proc- 
essors heat, pasteurize, cook, mix, blend, cool, 
hold and set with efficient flexibility. Super- 
homo Homogenizers operate and are maintain- 
ed at minimum cost. Valve caps absorb 98% of 
valve wear. Save plugs and seat regrinding. And 
Stellite suction and discharge valve seating 
surfaces reduce maintenance as much as 80%. 


A Cherry-Burrell Sales Engineer will show you 
the new profits you will realize with Cherry- 
Burrell equipment. His services are yours 
without obligation. Call or write him today. 


Sales and Service in 58 cities 


 [cEtrac hanes 


CEDAR RAPIDS, IOWA 


Food e Dairy e Farm e Beverage ¢ Brewing @¢ Chemical e Equipment and Supplies 
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fp Plants, 
Personalities 


General Mills will break 
ground this spring on a 360,- 
000 sq ft, multi-million-dol- 
lar, campus-type Research 
Center. Site is 112 acres in 
Golden Valley, west of Min- 
neapolis, and one-and-one- 
half miles north of new GM 


general office building. Center 
will provide facilities for ex- 
ploring avenues to wider di- 
versification, developing new, 
high-nutrition, high-conven- 
ience food products and step- 
ping up emphasis on basic re- 
search. Over-all final comple- 
tion will extend to 1964-65. 
Lawrence G. Butler, with 
the Borden organization since 
1929, has been promoted to 
executive vice president of 
Borden Foods Company. 


Parham Butler 


Bell Bakeries, Inc., Jamaica, 
N.Y., and with bread-baking 
plants in Illinois, No. Carolina 
and Florida, has _ elected 
James C. Parham president. 

Construction of a $14% mil- 
lion plant in Dallas, Texas, for 
Foremost Dairies, Inc., is un- 
derway. Located in Brook 
Hollow, new Dallas industrial 
area, plant will be in opera- 


| tion by summer 1959. Building 


will house both a _ one-floor 


| operation with complete au- 


tomation in equipment, and 
office headquarters for com- 
pany’s Southwest Division. 
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CT AY LORD pours macmarion 
INTO YOUR AUTOMATION 


Not ready for robots? Fast-moving progress in automation can out-date 

your packaging operations in just a few years. That’s why you'll find Gaylord 
in the lead with new engineering techniques for high-speed packaging and 
handling lines. In the lead, too, with volume production of precision-built 
containers that meet the requirements of today’s automated lines. 


- Regular corrugated containers by the hundred-thousand . . . or 
specialized packaging . . . call your G-man. He'll help you profit by 
putting packaging imagination into your automation. 


Cr AY LOR sie 
PLANTS Coast TO Coast 


CONTAINER CORPORATION 


For 

more information 
on product at 
left, circle 5906 
see information 
requést blank 
opposite last page. 
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Industry's leading Research Directors... 


FOCUS 


ON TECHNICAL PROBLEMS FOR (59 


Tv ‘is becoming increasingly im- 
portant to seek new and novel 
products through processing in- 
novations, rather than ingredient 
innovations. 

Paige Lehman 

Vice President, Research 

The Pillsbury Corporation 


HE meat industry presses 

forward, modernizing its 
manufacturing procedures: 
mechanization of animal dress- 
ing and hide removal; continu- 
ous processing of major meat 
products. 

Dr. H. E. Robinson 

Director of Laboratories 

Swift & Company 


Nie approaches to solving 
the staling problem of 
baked foods are needed for a 
breakthrough which will pro- 
foundly affect their future dis- 
tribution. 

Dr. George Garnatz 

Director 

The Kroger Foundation 


MAJOR breakthrough, 
leading to the commercial 

use of radically improved meth- 
ods of sterilizing food products is 
long overdue. 
Ray B. Wakefield 
Director of Research 
and Quality Control 
Gerber Products Company 
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ESEARCH on the basic 
problem pertaining to the 
economic distribution of milk 
must and will lead to a successful 
solution in the next few years. 
Dr. Charles W. Kaufman 
Director, Research and 
Development Division 
National Dairy 
Products Corporation 


Pee gained during 
the critical 1957-58 freeze 
year has solved or is leading to 
the solution of problems with 
citrus concentrates: physical sta- 
bility; full intense fruit flavor; 
stability of flavor with ex- 
tended frozen storage. 

Dr. Wallace R. Roy 

Vice President 

Technical Services Division 

Minute Maid Corporation 


EGETABLE shortenings and 
margarines have been “tai- 


. lored” to better fufill the user’s 


needs. Fractionation or modifi- 
cation of butterfat would un- 
doubtedly extend its usefulness, 
thus greatly benefiting the dairy 
industry. 

Dr. P. K. Bates 

General Manager, Research 
Carnation Company 
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What we may expect in the way of new technical de- 
velopments in the near future depends, to a considerable 
extent, upon technical problems undergoing extensive in- 


vestigation now. 


For an insight into what these developrnents may be, 
we asked the industry’s leading technical men: “What are 
the three most pressing technical problems facing your 


segment of the food industry?” 


The highlights of their replies appear on this page. 


Their complete statements follow. 


NDUSTRY-WIDE obligations 

require upgrading quality and 
increasing the utilization of the 
fishing resources of the sea. 
Achieving and properly exploit- 
ing these two objectives can 
provide 20 times the present 
catch of 500 million tons of high- 
quality protein. 

R. K. Pedersen 

Director of Research 

Star-Kist Foods, Inc. 


AYS and means must be 
devised by researchers to 
stop the post-plant abuse of fro- 
zen foods, thus bringing them to 
the consumer with the same fine 
quality they have when they 
leave the plant. 
Dr. Robert M. Schaffner 
Vice President and 
Director of Research 
Libby, McNeill & Libby 


HE “explosive” nature of 
packaging developments 
gives the industry’s scientists and 
engineers many new approaches 
to packaging for convenience as 
well as improved quality of the 
product. 
Dr. C. L. Rumberger 
Vice President, Research 
& Quality Control Division 
H. J. Heinz Company 


Tue Eprrors 


N ambitious and costly re- 

search and development 
program for the essential oil sup- 
plier is underway. Its objectives: 
Securing an assured supply of 
pure essential oils of the highest 
quality required for superior 
flavor. 

Dr. Ernest Guenther 

Vice President & 

Technical Director 

Fritzsche Brothers, Inc. 


HE confectionery industry is 
faced with solving problems 

of flavor and texture control, im- 
proving shelf life and lowering 
production costs. The solutions 
may be accomplished by apply- 
ing new technical and scientific 
data. 

Justin J. Alikonis 

Director of Research 

Paul F. Beich Company 


REWING industry scientists 

must meet the challenge of 
increasing shelf life of beer and 
developing more efficient brew- 
ing by continuous processing. 

N. L. Schleifer 

Technical Director 

Falstaff Brewing Corporation 


19 





































mi oasis node NOiiemailniti lL Sais bh ac aie St 


ST RE TREY SR SN NR 





pos a A Nahai ae Nd Di a 









20 


INCREASE EMPHASIS 
ON PROCESS 





The most pressing techni- 
cal problems which face our 
industry, as I see it, the fol- 
lowing three are certainly up 
near the top of the list. 

1. The consumer is demand- 
ing products which have 
greater versatility and con- 
venience than those which 
exist today. 

These items must be an im- 
provement over existing ones. 
They must have better quality, 
superior nutrition, consumer 
appeal and an attractive price. 

The food manufacturer is in 
a low margin per unit, large 
volume industry. This poses 
problems, but also opens op- 
portunities for research on 
improved processing methods, 
research on ingredient selec- 
tion and research on packag- 
ing. 

2. Recent changes in the 
Food and Drug Law have 
highlighted a situation which 
has been recognized by the 
food industries for some time. 

It is becoming increasingly 


INNOVATIONS 


PAIGE LEHMAN 
Vice President, Research 
The Pillsbury Corporation 


important to seek new and 
novel products through proc- 
essing innovations rather than 
ingredient innovations. 

This means increased em- 
phasis on the already impor- 
tant area of process research. 
Such work can lead to prod- 
uct ideas which are important 
contributions and which can 
open up unique product pos- 
sibilities. 

3. The problems of distribu- 
tion and food preservation are 
becoming increasingly more 
pressing. 

We can expect to see more 
research, not only on im- 
proved food distribution sys- 
tems, but also research on im- 
proved methods of preserving 
foods. 

We badly need a better and 
more economical way of sta- 
bilizing our foods so that they 
reach . the consumer’ with 
“garden-fresh” quality, even 
though weeks have elapsed 
since the foods were proc- 
essed. 


FOCUS ON TECHNICAL PROBLEMS 





The most pressing technical 
problems facing the meat in- 
dustry have to do with mod- 
ernization of manufacturing 
procedures. 

Genuine progress is being 
made in the effective use of 
improved manufacturing tech- 
niques and greater mechani- 
zation and automation, as well 
as in the use of electronics, 
linear programming, etc. 

In addition, there is great 
promise through use of im- 
proved analytical methods 
made possible through better 
data processing equipment 
now available in industry gen- 
erally. 

Specifically, the meat proc- 
essing industry is pressing 
forward with plans and action 
designed to accomplish these 
objectives: 

1. The mechanization of an- 
imal dressing and hide 
removal. 

2. Continuous processing for 
all major meat products 
such as table-ready meat, 
bolognas, frankfurters, 
sausage and canned foods. 

3. The chemical usage of 


MODERNIZE 
MANUFACTURING 
PROCEDURES 


DR. H. E. ROBINSON 
Director of Laboratories 
Swift & Company 


surplus glyceride fats 
through conversion to in- 
dustrial products. 

The application of continu- 
ous and automatic processing 
techniques to such an irreg- 
ular object as meat animals is 
an undertaking still thought 
by many to be a virtual im- 
possibility. 

Rapid strides have been 
made in continuous proce- 
dures in the poultry industry. 
Mechanization of poultry 
dressing has contributed 
greatly to the success of pres- 
ent high-quality, low-cost 
broilers now on the market. 

Individual companies are 
reporting success in convert- 
ing the customary batch proc- 
essing of sausage products and 
frankfurters to continuous 
procedures at lower costs, giv- 
ing a superior product. 

The chemistry of glyceride 
fats is being developed in in- 
dustrial and governmental 
laboratories to the. point that 
these materials \may hope to 
compete with petroleum-based 
polymers, emulsifiers and sur- 
face active agents. 


FOOD PROCESSING 
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The years ahead can be 
challenging ones to the baking 
industry. To meet the chal- 
lenge, it will draw freely on 
our rapidly developing tech- 
nology which is’ one of the 
distinguishing features of our 
times. 

The trend is in the direc- 
tion of continuous processing 
and automation. Already, the 
industry is utilizing a system 
for the continuous production 
of bread, and appears destined 
to make fuller use of it. 

The staling of baked prod- 
ucts is a problem awaiting so- 
lution. 

This phenomenon is_ the 
source of significant economic 
loss, limits the marketing of 
baked products and exercises 
a restraining influence on their 
consumption. 

In addition to the research 
work that has already been 
done and is being done in this 
area, additional “effort is 
needed to produce a break- 
through (that would have 
practical application) with re- 
gard to this enigma. 

Meanwhile, the only device 
that effectively retards staling 
is freezing. While the funda- 
mental principles in applying 
this device to baked products 
have. been outlined, more re- 
search is needed. 

In addition, thorough eco- 
nomic engineering and pro- 
duction studies of the freezing 
of bread are needed so that, if 
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NEEDED : SOLUTION 


. 


TO 
STALING 


DR. GEORGE GARNATZ 
Director 
The Kroger Foundation 


the results warrant, incentive 
would be provided to use it 
more extensively than is cur- 
rently the case. 

There is great interest in 
learning more about the flavor 
of bread. 

This is a highly complex 
field in which the surface has 
been barely scratched. Re- 
search being done at present 
only highlights the immensity 
of the job still to be done. 

Bread staling and bread fla- 
vor are involved with the 
changes that take place in 
starch and protein during fer- 
mentation, in baking and with 
time during the life of the 
product. 

We seem to be at the point 
where our present modes of 
attack on these problems are 
inadequate and new approach- 
es have to be found. 

This suggests that what is 
needed is a program of basic 
research into the chemistry of 
starches and proteins as a 
means of ‘uncovering the in- 
formation that will lead to a 
solution of staling and give 
greater insight into the nature 
of bread flavor. 

As these developments come 
into practice, they will pro- 
foundly influence the future 
distribution of baked products. 
This will affect packaging. 

The’ packaging of baked 
products, therefore, is still an- 
other area in which there will 
be significant development. 





MODIFY BUTTERFAT 


TO 
EXTEND 
USES 


DR. P. K. BATES 
General Manager, Research 
Carnation Company 


The dairy industry would 
benefit greatly from a broader 
use of butterfat. 

Vegetable shortenings and 
margarines have been “tai- 
lored” to better fulfill the us- 
ers’ needs, and fractionation or 
modification of butterfat 
would undoubtedly extend its 
usefulness. 

For the baker, butter has 
unusual shortening character- 
istics. For the confectioner, 
butter offers a most accept- 
able flavor. And for the house- 
wife, butter is a delicious 
spread. 

But it is hard to spread 
when cold and it is often too 
soft in the summer. 

The dairy industry could 
make good use of a rapid and 
accurate method for determin- 
ing the numbers of bacteria 
present in milk. 

Complete automation of 
dairy plants will be less than 
perfect unless means for eval- 
uation of the bacterial count 
of the milk are developed. 








Food _ technologists, con- 
cerned with spray drying 
processes, would welcome 
more data on droplet forma- 
tion and other characteristics 
of spray nozzles. 

The ready, public accept- 
ance of some powdered food 
products offers research men 
a challenge to extend this 
method of processing to other 
products. The food technolo- 
gist can turn out a good prod- 
uct if he can get droplets of 
uniform size. 

There is only a_ limited 
amount of data on the proper- 
ties of many food materials 
which makes it difficult for the 
engineer to design efficient 
processing equipment. 

The dairy industry needs to 
use more men with a broad, 
basic training. 

Some dairy technology cur- 
riculums have seemed to be 
very limited in scope. A lim- 
ited training ofttimes limits 
the growth possibility of the 
man — and the industry. 
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FOCUS ON TECHNICAL PROBLEMS 


IMPROVE METHODS 
FOR PRESERVING 


Industry-wide obligations 
require upgrading quality and 
increasing the utilization of 
the fishing resources of the 
sea. 

Achieving and properly ex- 
ploiting these two objectives 
can provide 20 times the 
present catch of 500 million 
tons of high-quality protein. 

At the present, the fish in- 
dustry is faced with a problem 
involving the unique cost-of- 
procurement. For we deal 
with basic unknowns in pro- 
curement. 

Where the fish will be caught 
is unknown. How long they 
will be carried before docking 
is also unknown since the 
boats must continue to look 
for fish until they have a pay 
load. 

Depending upon the condi- 
tions of the fish when landed 
at the cannery, certain limita- 
tions are placed not only upon 
the quality of the product, but 
also upon. the economics of 
utilization. 

For this reason, we at Star- 


FISH AT SEA 


R. K. PEDERSEN 
Director of Research 
Star-Kist Foods, Inc. 


Kist, as a part of the rapidly 
growing fish industry, are 
concentrating heavily’ upon 
improving methods of preser- 
vation at sea. 

New and more efficient re- 
frigeration methods and 
equipment are one area of the 
exploration. Considerable re- 
search is also being conducted 
in the field of radiation sterili- 
zation and in the application of 
antibiotics. 

Also being thoroughly in- 
vestigated is the possibility 
of pre-processing fish at the 
time of catch, although this 
is a tremendous problem be- 
cause of its economics. 

Correlated to the basic 
problem of preservation at sea 
are our efforts toward a more 
efficient exploitation and uti- 
lization of existing resources. 

This includes more effective 
means of locating and catch- 
ing fish as well as continuous 
improvements in the methods 
of mechanized processing of 
the catch. 


‘EXPLOSIVE’ 
DEVELOPMENTS 
IN 
PACKAGING 
OFFER 
NEW 
APPROACHES 


DR. C. L. RUMBERGER 

Vice President, Research 
& Quality Control Division 

H. J. Heinz Company 


The success of the food in- 
dustry in furnishing the large 
quantities of higher quality 
foods at what is considered a 
most economical price is due 
to the cooperation of the sci- 
entist and the engineer. 

The scientist is required to 
develop recipes from the reg- 
ular as well as the new mate- 
rials available and to use his 
imagination in developing 
ways .and means to prepare 
new flavors and attractiveness 
of the foods. 

The engineer must take 
these recipes and proposed 
methods of making and find 
equipment that will do the job 
efficiently and well. 

By maintaining this type of 
liaison with the engineers and 


scientists, management has 
been able to hold costs at a 
low rate of increase. Today, 
processed foods are recognized 
as one of the consumer’s best 
buys. 

Successful manufacturing of 
foods can only be as satisfac- 
tory to the customer as the 
package which is found to de- 
liver the factory produced 
foods successfully to the pan- 
try. 

Progress in the packaging 
field has been of an explosive 
nature to the food processing 
industry. — 

New types of paper and pa- 
per coatings and new devel- 
opments in plastics, monthly, 
have given the food processor 
new approaches to food pack- 
aging. 

These newer packaging pro- 
cedures have, in many cases, 
improved the quality of the 
product. In most instances, 
they have produced a more 
attractive package to increase 
the consumer’s \interest, as 
well as having developed new 
conveniences for the food user. 
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OUTLINES AMBITIOUS 
PROGRAM FOR ESSENTIAL 


DR. ERNEST GUENTHER 
Vice President & 
Technical Director 

Fritzsche Brothers, Inc. 


On the basis of our inflated 
dollar, the price structure of 
essential oils is generally low- 
er than it was twenty years 
ago. 

In spite of this fact, there is 
constant pressure on the part 
of some food processors for 

- lower and lower prices. As a 
result, the producer of essen- 
tial oils is faced with two ma- 
jor problems. 

First, is the necessity of 
convincing the food manufac- 
turer that pure essential oils 
of the highest quality must be 
used to obtain superior flavor. 

It should be obvious that 
adulterated oils, or oils of in- 
ferior quality will not pro- 
vide the desired true-to-na- 
ture character which fine es- 
sential oils can offer. 

Since the percentages of es- 
sential oils required are mi- 
nute, there is practically no 
savings in the unit cost of the 
finished product if impure oils 
or oils of inferior quality are 
used. 

Moreover, such oils have a 
tendency to break down and 
develop off-notes which may 
be disastrous to the consumer 
product during shelf life. 
The second problem facing 
the essential oil supplier is 
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OIL SUPPLIERS 


’ that of controlling and main- 
taining the quality of his prod- 
uct. 

To obtain a complete pic- 
ture, we are now studying oils 
of known purity produced un- 
der various conditions of geo- 
graphical origin, climate, 
methods of isolation, degree 
of plant maturity, etc. 

This ambitious and costly 
program, requiring years of 
work in the field, factory and 
laboratory, promises to elimi- 
nate adulteration to a large 
degree and to help standard- 
ize and evaluate qualities of 
pure oils. 

There is another important 
responsibility facing the es- 
sential oil industry in these 
days of political unrest and 
uncertainty. That is the assur- 
ance of a continued supply for 
the future. 

Some of our vital raw mate- 
rials still come from the Far 
East and other distant parts 
of the globe. , 

Our food industries would 
again be in a grave predica- 
ment if, for some political or 
economic upheaval, these 
sources would no longer be 
accessible. 

We are, therefore, endeav- 
oring to supplement the pres- 
ent sources by establishing 
spice and aromatic plants in 
the Western Hemisphere. 





While continuous retorts are 
now in general use, and asep- 
tic packing methods have 
shown limited commercial ap- 
plications, the bulk of the in- 
dustry still uses the original 
retort method of sterilizing 
food products. 

It is true that in the past 50 
years, great improvements 
have been made in the tech- 
niques and control of this op- 
eration. However, it would 
appear that a major break- 
through, leading to the com- 
mercial use of radically im- 
proved methods of sterilizing 
food products, has been long 
overdue. 

At the present time, auto- 
mation is the key word of all 
American industry. One usu- 
ally thinks of automation as 
being the situation where one 
man at a control panel oper- 
ates an entire plant. 

This really represents the 
ultimate in the concept of au- 
tomation. More generally, au- 
tomation means productivity 


Next month... 


METHODS OVERDUE 


FOR 
STERILIZING 
FOODS 


RAY B. WAKEFIELD 

Director of Research 

and Quality Control 
Gerber Products Company 


per employee. 

The food processing indus- 
try, at present, lags behind 
many more mechanical indus- 
tries in terms of productivity. 

Serious efforts are now be- 
ing made to develop continu- 
ous operations as opposed to 
the less efficient batch meth- 
ods now generally in use. This 
is definitely a technical prob- 
lem which faces the food proc- 
essor, and more active effort 
in this direction is required. 

The consumer demands 
higher quality in foods than 
ever before. 

This poses a technical prob- 
lem to the food industry to 
develop improved methods of 
evaluating and controlling fla- 
vor, color and storage life 
characteristics of processed 
food products. 

There are plenty of techni- 
cal problems to be solved 
which should present an in- 
spiring challenge to all re- 
search groups connected with 
the food industry. 


the views of five more of industry's leading research 


directors will appear in FOOD PROCESSING, answer- 


ing the question: "What are the three most pressing 
technical problems facing your segment of the food in- 
dustry?” 
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Increasing or dec easing ? 


1934: 68 firms made cans for sale 
31 firms made cans for own use 


1957: 61 firms made cans for sale 
18 firms made cans for own use 


Is there a trend toward food processors establishing 
their own can making facilities? 


This question came to mind as reports came to us of 


several processors who are now operating or planning 
to operate their own can manufacturing plants. 


Therefore, we directed our inquiry to the heads of sev- 


eral major can companies. Here is the reply from one of 
these leading manufacturers. 


We welcome further comment. Address all remarks to: 





ROBERT S. SOLINSKY 
Chairman of the Board 
National Can Corporation 


Ane large food processors 
increasingly establishing their 
own can making facilities? 

Last year, the Can Manu- 
facturers Institute published 
figures which indicate that the 
long term trend is, in fact, 
toward fewer companies mak- 
ing cans for their own use. 

In 1934, there were 99 active 
can companies, of which 68 
made cans for sale and 31 
made cans for their own use. 

In the intervening years to 
1957, nine of the former com- 
panies went out of business, 
as compared with 16 of the 
latter. 






Editor, FOOD PROCESSING, I11! E. Delaware PI., Chi- 
cago II, Ill. 


During this same period, 16 
new companies commenced 
making cans for sale, as com- 
pared with only three new 
companies which began mak- 
ing cans for their own use. 

Even allowing for 14 com- 
mercial can companies which 
were sold or merged with 
other similar companies, we 
find at the end of the period 
considered by the CMI that 
the score has changed to a net 
61 to 18 in favor of companies 
making cans for sale. 

I realize that these figures 
do not take into account the 
size of the various companies 
involved. There are a few sig- 
nal cases in recent years of 
large packers which have be- 
gun making cans for their own 
use. 

I do not feel, however, that 
a reversal of the decisive 
trend, which has been away 
from “captive” facilities, has 
been significant.* 

Captive can making has gen- 
erally proved to be an expen- 
sive way for the packer to 
acquire his requirement of 
cans. 

National Can, in the past 
five years, has spent very 
large amounts of money to 
speed up manufacturing. We 


CAPTIVE CAN MAKING 




























Giant air-testing machine at National Can Corporation's Green Bay, Wis. 
plant illustrates the investment can manufacturers put into making a quality 


product. Cans with leakage are discarded 


have done this through mod- 
ernized equipment and in 
other ways to maintain op- 
erating margins without pass- 
ing on all of our steadily rising 
costs in the form of price in- 
creases. 

As specialists, we are better 
prepared than canners to con- 
tinue the year to year im- 
provements in equipment and 
methods necessary to mitigate 
the general cost-price squeeze. 

Similarly, as part of our 
constantly expanding. concept 
of service, we have and are 
greatly increasing our research 
facilities. 

Perhaps even more impor- 
tantly, we are increasing the 
scope of our Technical Field 


Service to customers whose 
problems in packing and proc- 
essing we have been making 
our own. 

The breadth of such ac- 
quired know-how, which it is 
difficult for any single packer 
to match, is also significant in 
National Can’s and the indus- 
try’s steady gain in sales. 

We must and we will con- 
tinue to reduce costs and ex- 
pand services as part of an 
enlightened view of our role 
in economy. 

If we do so, I do not foresee, 
in the highly specialized, nar- 
row-margin field of can mak- 
ing, any distinct trend toward 
increasing competition for us 
from can users. 4 


*Editor's note — Earliest figures available from the Bureau of Census show 
that in 1946, 15 per cent of the total cans being made were made by com- 
panies for their own use. In 1957, this figure had dropped to 14 per cent. 
These percentages are expressed in terms of short tons of steel consumed 
rather than in actual number of cans manufactured. Thus, of the 2,759,519 short 
tons of steel consumed for total can production in 1946, 2,348,681 short tons 
were used by firms manufacturing cans for sale, and 410,838 short tons were 
used by firms manufacturing cans for their own use. By 1957, steel consumed 


short tons were used by firms manufacturing cans for sale, and 644,441 short . 


for total can production had risen to 4,606,550 short tons. Of this, 3,962,109 


tons were used by firms manufacturing cans for their own use. 
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More than a hundred feed formulas engineered to nu- 
trition at Quaker Oats new Shiremanstown feed mill 
are coded on IBM cards. Insertion of formula card in 
stationary card reader makes possible 


Instant, reliable changeover of formula 


from one batch to another 


Quaker OATS approach 
to the feed business gives its 
Ful-O-Pep customers faster 
yet more reliable service. 

Completed about a year ago 
is the new feed mill at Shire- 
manstown, Pa., which was 
erected alongside a modern 
Quaker distribution ware- 
house. 

Shiremanstown is about five 
miles west from Harrisburg 
and is strategically located in 
the center of the Eastern feed 
market from Virginia to New 
England. 

Outstanding feature of this 
new production operation is 
the control of batch produc- 
tion of feed by use of formu- 
las coded in IBM punch cards. 


Many formulas necessary 


Feed requirements of poul- 
try and livestock growers are 
numerous. They vary depend- 
ing on the age of the animals, 
and the purpose for which 
they are being fed. 

In addition, variations in 
feed supplied occur because 
frequently the farmer will 
furnish part of the ration from 
his own farm. Then, there are 
numerous special additives, 
including medicants which 
may be specified. 

Batch weighing of the var- 
ious ingredients for feeds has 
been mechanized to a consid- 
erable extent in recent years. 

Dry ingredients are stored 
in bins and connected to an 
automatic weigh hopper by 
means of conveyor systems; 
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HOWARD P. MILLEVILLE, 


é 


liquid ingredients such as mo- 
lasses or fat are piped through 
a meter direct to mixing 
chamber or added to the dry 
ingredients enroute to the 
mixer from weigh hopper. 

Heretofore, when the for- 
mula was changed it was nec- 
essary for operator to reset 
weight dials and measuring 
mechanisms for each ingre- 
dient. Thereafter, operation 
was automatic with ingredi- 
ents being weighed in a speci- 
fied sequence and amount. 

Now a change in formula is 
handled much faster and 
without the necessity for 
checking and double checking 
each setting. 


Static card reader 


Formulas using 20 or more 
ingredients are now punched 
on a regular IBM card. To 
change the operation of blend- 
ing ingredients all that is re- 
quired is to change cards in 
the static card reader (see 
photo). 

The static card reader was 
specially designed to scan 
punched IBM cards for this 
type of operation. Regular 
IBM coders such as used in 
bookkeeping systems are used 
to punch formula codes. Up 
to 20 ingredients can be speci- 
fied, each one to 4 significant 
figures. (A total of 960 posi- 
tions can be read by the static 
card reader.) 

Typical of ingredients that 
are coded on the cards at 
Shiremanstown are: 


Editor 


Regular soybean 

Bran 

Ground corn 

Oatmeal 

Vim 

Meat scrap 

Ground barley 

Dehydrated alfalfa 

Hominy 

Middlings 

50% soybean 

Fishmeal 

Pulva oats 

Pre pellets 

Additives such as vitamins, 
minerals, and medicants are 
premixed and added to each 
batch by. weighing through a 
small precision scale. 


Weighing check 


Intricate panel board which 
controls this mechanized op- 
(Continued on page 74) 





Operator is shown making adjustments on the panel 
which controls the mixing operation. Panelboard con- 
trolling the weighing operation is at the right of 
photo. The static IBM card reader which is directly 
behind operator is shown in an enlarged view below 
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econstitutes Without Solids 


Superior suspending proper- 
ties of stabilizer are shown in 
this comparison. Note prod- 
uct which separates (arrow) 
chocolate solids at the bot- 
tom and excess foam at top 
of the glass. MMPA sample, 
showing improved chocolate 
consistency throughout, is at 
right 


Spray dried chocolate milk powder 
developed by Michigan Milk Producers Association... 


DORR H. LOVE, Laboratory Director; Michigan Milk Producers Association 





















Tue manufacturer of dry 
chocolate drinks has to con- 
tend with a number of prob- 
lems that vitally affect the 
sale of his product. Undesir- 
able scumming, poor color and 
variability of consistency are 
detrimental. to consumer ac- 
ceptance. 

Stability of the chocolate 
solids during consumption of 
the prepared drink can vary 
widely. Settling of the choco- 
late solids to the bottom of the 
glass or segregation in the 
surface foam are common 
complaints. 

To solve these problems, 
Michigan Milk Producers As- 
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sociation (MMPA), a coopera- 
tive marketing association of 
16,000 producing farmers, in- 
vestigated the use of various 
stabilizers. 

Stabilizer must be compati- 
ble with milk, sugar and co- 
coa, should have low thicken- 
ing and high suspending char- 
acteristics -—- and _ survive 
spray drying. 

Hydroxypropyl methylcel- 
lulose was found to accom- 
plish the desired result. This 
stabilizer is available in var- 
ious viscosities. 

After experimenting with 
various combinations of hy- 
droxypropyl methylcellulose, 
one per cent Methocel 90HG, 
100 cps, based on the weight 
of the milk solids, gave the 
desirable stabilizing action 
sought. 


Agglomerated after drying 


Instantizing (instant solu- 
bility) and natural milk qual- 
ity, which are dependent upon 
size of the dry milk powder, 
were controlled by agglom- 
erating the powder after spray 
drying. 

Loosely bound particles of 
the dry milk are “grown” 
to the desired size in the ag- 
glomerator. 

Crystals of the product pass 
from the agglomerator on a 
sanitary conveyor to a drying 
table and are redried to 3.5 
per cent moisture content. 
This method of conveying 
produces a better flavored 
product than is obtainable by 
using steam or air conveying. 

The instant nonfat chocolate 
milk crystals are packed in 
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9-3/5 ounce, 1 pound 9-3/5 
ounce, and 2 pound 12% 
ounce pour-spout cartons. 
Bulk distribution for institu- 
tions will be made in 5, 25 and 
50 pound polyethylene-lined 
bags. 

MMPA plans private label 
distribution of the new prod- 
uct through institutional dis- 
tributors, brokers and chains. 

Anticipated uses include 
vending machines, dietetic 
foods, cake frostings and as 
a dairy nonfat chocolate drink. 


Nonfat, dry chocolate milk, 
packaged for private label or 
in bulk is available through 
Michigan Milk Producers As- 
sociation, 24270 West Seven 
Mile Road, Detroit, Michigan. 

For more information circle 
5907 on Reader Service Slip. 


Methocel 90HG, 100 cps is a 
product of the Dow Chemical 
Company, Midland, Michigan. 

For more information circle 
5908 on Reader Service Slip. 


Dried milk powder particles are 
bound together into crystals in the 
agglomerator shown in the back- 
ground. Crystals provide instant 
solubility (inset) and dispersion is 
complete in 10 seconds 







Individual labels are de- 
signed for each customer 
distributing the new prod- 
uct. The dried powder- 
crystals are packed in open 
end pour-spout cartons or 
polyethylene-lined bags 
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As printed shipping cases become slicker 
and glossier, handling damage has increased — 
sometimes to alarming proportions . . . 


No cure-all in sight——but trend toward in-plant 
application of NON-SKID COATING seems to have 
the upper hand, as industry considers... 


HOW TO COMBAT 


‘SLIPPERY CASE’ DAMAGE 


Credits; FOOD PROCESSING is indebted to a 
large number of suppliers and processors for ma- 
terial and photos furnished for above article, in- 
cluding: Fibreboard Paper Products Corp., San 
Francisco; Morningstar - Paisley, Inc., New York 
City; Burgermeister Brewing Co., San Francisco; 
Regal Pale Brewing Co., San Francisco; Adhesive 
Products Co., Albany, Calif.; and National Starch 
Products, Inc., NYC. 


At Burgermeister Brewing Co., San Francisco, non-skid is applied by spray, 
actuated as trays of six-packs pass beneath spray guns. Morningstar-Paisley 
non-skid coating #1715 is used, dries almost instantly 


KARL ROBE 
Associate Editor 


Problem: As the advertising 
departments of food plants 
have gleefully discovered, the 
promotional advantages of 
printed shipping cases, the use 
of whiter, slicker stock and 
high-gloss printing on fiber- 
board cases is becoming a 
standard practice. 

At the same time, produc- 
tion people are glumly sur- 
veying damaged cases and 
contents as they slip off of 
pallets during in-plant han- 
dling — especially under 
modern speeded-up handling 
methods and as the trend to- 
ward unitized shipping con- 
tinues. 

The slick, printed cases also 
tend to slide out of position 
easily in automatic palletizers; 
slip off of loaded pallets; and, 
in the case of beer, the cases 
slip and slide around in the 
back of the delivery truck at 
every turn. 

It was complaints about this 
latter trouble that really 
brought the problem into ma- 
jor focus in breweries. Brew- 
ers are especially plagued by 
damage due to slippery cases, 
since they use printed cases 


more extensively than any 
other processors. 

Solution: Two general ap- 
proaches have been used, each 
with moderate success: 1. Sur- 
face treatment of carton at 
time of manufacture. 2. In- 
plant application of a non-skid 
coating after case is sealed. 


Treatment by manufacturer 


Fiberboard case suppliers 
are developing a number of 
methods for application as the 
fiberboard itself is made. 

Two main limitations arise 
from this method: 1. When 
case is printed, only the non- 
printed areas remain slip-re- 
sistant. If entire top area is 
printed, then all non-slip 
qualities are lost. 

2. Some non-slip coatings 
may deteriorate during stor- 
age and handling. Both of 
these objections have stimu- 
lated studies for alternate or 
supplementary methods. 

Non-slip inks are being de- 
veloped which are designed to 
increase the coefficient of fric- 
tion between cases. So far, re- 

(Continued on page 30) 
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BUYER’S GUIDE 


Non-Skid Coatings 


Firms listed below responded affirmatively to this question 
sent by Foop Processinc to all known manufacturers of adhe- 
sives: “Do you supply non-skid coatings for application to cased 
goods as they come off the case-sealing line?” 


Adhesive Products Corporation 
1600 Boone Avenue 
New York 60, N.Y. 


The Adhesive Products, Inc. 
520 East Shore Highway 
Albany 10, Calif. 


American Latex Products Corpora- 
tion 
3341 W. El Segundo Blvd. 
Hawthorne, Calif. 


Clark Stek-O Corporation 
1631 Dewey Avenue 
Rochester 15, N.Y. 


Dennis Chemical Company 
2701 Papin Street 
St. Louis 3, Mo. 


H. B. Fuller Company 
255 Eagle Street 
St. Paul 2, Minn. 


Interchemical Corporation 
Finishes Division 
224 McWhorter Street 
Newark 1, N.J. 


Maas & Waldstein Company 
2121 McCarter Highway 
Newark 4, N.J. 


Midland Adhesive & Chemical 
Corporation 
2600 Goodrich Street 
Ferndale 20, Mich. 


Morningstar-Paisley, Inc. 
630 W. 51st Street 
New York 19, N.Y. 


Morningstar-Paisley of Calif. Inc. 
1111 Chestnut Road 
Redwood City, Calif. 


National Starch Products, Inc. 
National Adhesives Division 
750 Third Avenue 
New York 17,.N.Y. 


Nicol, Malcolm & Company 
39 Utter Avenue 
Hawthorne, N.J. 


Phoenix Products Company 
4715 N. 27th Street 
Milwaukee 9, Wis. 


Pyroxylin Products, Inc. 
4851 S. St. Louis Avenue 
Chicago 32, IIl. 


Research Sales, Inc. 
P.O. Box 358 
Suffern, N.Y. 


Swift & Company 
Adhesive Products Dept. 
4115 Packers Avenue 
Chicago 9, Ill. 


Testworth Laboratories, Inc. 
Commercial Road at Westgate 
Addison, III. 


Application Equipment 


Non-Skid and Load-Locking Coatings 


Following companies were known to Foop PrRocESssING as 
manufacturers of application equipment, or were so identified by 


Spray type equipment 


The DeVilbiss Company 
296 Phillips Avenue 
Toledo 1, Ohio 


Eclipse Air Brush Company 
391 Park Avenue 
Newark 7, N.J. 


Stewart-Warner Corporation 
Alemite Division 
1826 Diversey Parkway 
Chicago 14, Ill. 


J. G. Yahnke Company 
543 North Avenue 
Libertyville, Ill. 
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.one or more of the coatings producers listed above. 


Roller type equipment 


Crowe Engineering Company 
16 Elmwood Place 
Cincinnati 16, Ohio 


Emhart Manufacturing Company 
Standard-Knapp Division ' 
125 Main Street 
Portland, Conn. 


K. J. Moore Company 
1778 W. Estes Avenue 
Chicago 26, Ill. 


Potdevin Machine Company 
200 North Street 
Teterboro, N.J. 


Speedways Conveyors, Inc. 
1271 Niagara Street 
Buffalo 13, N.Y. 





“FAMOUS NAMB” food products 
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Top-flight food plant operators choose 
Wissco Belts for their long-lasting, 
trouble-free performance in vital 
process-conveying operations. 


The Charms Company use Wissco 
Stainless Steel Balanced Spiral Belts 
to process Charms gum drops through 
a steam bath, and over 4,000 feet of 
Wissco process belting to convey the 
daily production of some 3 million 
Charms tablets through a completely 
automatic cooling operation. In a iuigh 
volume operation like this, any belt 
downtime would put a sizeable dent in 
production and add considerably to 
operating costs. Charms reports: “No 
downtime losses due to a Wissco Belt 
failure . . . no mechanical maintenance 
required in 20 years of use.” 


Megowen Educator Food Company, 
Lowell, Mass., advise that: “Our six 


wissco 


PRODUCT OF WICKWIRE SPENCER STEEL DIVISION 
THE COLORADO FUEL AND IRON CORPORATION 


ride on 


WISSCO BELTS 


Wissco Stainless Steel Spiral Belts. 


have enabled us to double the shelf- 
life of our products by assuring rapid, 
complete cooling before packaging . . . 
have helped us maintain an uninter- 
rupted production flow since we started 
using them in 1938.” 


This extraordifary kind of perform- 
ance is common wherever Wissco Belts 
are used, Wissco’s exclusive thin, flat 
spiral construction reduces the major 
causes of belt trouble—stretch, dis- 
tortion, and breakup. Wissco’s open 
mesh weave permits efficient air circu- 
lation, effective cooling and heating 
operations, unobstructed liquid runoff. 


Carbon and alloy steel belts are supplied 
to specific application requirements. 


Mail in the coupon below . . . without 
obligation . . . for more information 


on Wissco Belts. 
7 


BELTS 


THE COLORADO FUEL AND IRON CORPORATION—Denver and Oakland 


WICKWIRE SPENCER STEEL DIVISION - 
Atlanta * Boston * Buffalo * Chicago * Detroit » New Orleans * New York * Philadelphia 6444 


poe ee ee ee ee ee ee en LLL. ._aa&a&auUV_u_v —_ ay 


Advertising Department 


The Colorado Fuel and Iron Corporation 

575 Madison Avenue, New York 22, N. Y. 

( ) Please send me, by return mail, your new folder on Wissco Belts for Food Plants. 
{ ) Please have a Wissco salesman contact me for an appointment. 


TU icscciccceisiesnathcetcl eee ‘atte 
COMPANY. 
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(Continued from page 28) 


sults have been variable. 
Mechanical roughening of 
top and bottom surfaces has 
been tried. This mutilates the 
printing, and has been found 
to be less effective than other 
methods. 


in-plant application 


Present trend, judging from 
Foop ProcessIne interviews in 
the field, is to use non-slip 
coatings which are applied in 
the processor’s plant. 

There are several advan- 
tages: 1. Only those surfaces 
which need non-skid coating 
are treated. 2. Less total ma- 
terial is required. 3. Coating is 
fresh and the non-skid prop- 
erties are highest at time of 
actual use. 

4. The non-treated, slick 
cases slide easily through con- 
veyor system and case sealer 
without the drag imposed by 


{un mani | factory-applied material. 


5. There is no “gumming- 





















for free-flowing sirups, high in solids, up” of non-skid compound on- 
. : ‘ to conveyor and case filling 
low in viscosity... at low cost equipment. 





6. Non-slip qualities are ob- 

mr? bef O Zz Y Ww = tained over entire contact 
areas, even over printed 

areas. Thus, sales promotion 


DIASTATIC ENZYMES department can print entire 


Solubilize, saccharify, i 8 — Sri . case with the glossiest, slick- 
ubilize, saccharify, or modify food starches without sacrifice in properties est advertising material de- 


vital to good products and good processing. RuozymMe Diastatic Enzymes aa 

assure specific, controlled action without undesirable side reactions. This will not hamper pro- 
duction department, since 
non-skid coating is transpar- 
ent and does not weaken the 









The selective action of RuozyMe as well as its low cost, makes it an effec- 
tive, economical answer to such processing problems as: 







Processing of Pre-Cooked Cereals—by permitting higher-solids processing sales impact of the printed 
without raising viscosity and thereby increasing plant output. case. 
Production of Corn Sirup—by saccharifying corn starch to make sweet, Methods of application 





non-bitter sirups. 





Production of Cocoa Sirups—by lowering viscosity so that sirups pour Two methods of in-plant 
more readily. application to cases are used: 


ear spray-on and roll-on. Both 
Bread-Making—by modifying bread starch for better texture, grain and have their proponents, and 
shelf-life. How can RuozyMe Diastatic Enzymes help you ? each has its limitations. 

I. Spray application: As cas- 
es come from sealing machine, 
they pass under one or more 
spray guns which are acti- 
vated by a microswitch or 
electric eye in conveyor. 

Non-slip coating is applied 
in fine mist to top of case, and 
dried as carton goes to ware- 










re Chemicals for Industry 
ROHM € HAAS 


SS COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 








Representatives in principal foreign countries 





. house. 
RuozyMe is a trademark, Reg. U.S..Pat. Of. Write Department SP-3 : ial i 
and in principal foreign countries. Nab nega ales, Advantages: Material is de- 
posited in a rough pebble- 
5910 on Reader Service Slip grain pattern, which helps to 
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Combatting Slippery Cases 




















At Liebmann Breweries, two spray 
heads and deflectors apply National 
Adhesive Resyn non-skid coating to 
portion of top of case 


increase friction and prevent 
case slippage. Fewer users re- 
port trouble with this method 
than with roller-applied coat- 
ings. ; 

Less material may be used if 
desired. 

Coating is easy to apply, and 
equipment relatively easy to 
build in the plant. 

Disadvantages: Hoods and 
air-suction equipment might 
be advisable. Toxicity tests 
run on certain non-skid coat- 
ings have shown that no haz- 
ard is involved in hooded, air- 
suction installations. 

II. Roller-applied coatings: 
Photo shows simple plant- 
constructed applicator using 
roller to apply coating to top 
of case. 

Advantages: Simplicity of 
application — outside power 
or electrical switches can be 
eliminated (though at a sacri-. 
fice to efficient application, 
some users feel). Coating is 
automatic as cases pass over 
or under roller. 

Disadvantages: If production 
isn’t continuous, then rolls 
may clog with dried glue. Mo- 
tor-driven, knurled rolls are 
incorporated in some roller- 
applicators to solve this prob- 
lem. See Buyers Guide to Ap- 
plication Equipment, Non- 
Skid Coatings. 

Conclusions: Use of non- 
skid coatings over printed sur- 
faces of shipping cases sub- 
stantially reduces» damage to 
cases during handling. 

Necessity for pallet-tying 
can sometimes be eliminated 
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at further savings of labor and 
materials, 

Present trend among brew- 
ers and others where slippery 
case problem is most severe, 
seems toward in-plant appli- 
cation after case-sealing. 

Manufacturers of cases are 
continuing to amass valuable 
technical experience with non- 
slip inks and other improve- 
ments. They should be con- 
sulted first before in-plant 
application of non-skids is 
tried. 

For the case manufacturer, 
however, any large-scale 
changeover to a new tech- 
nique takes time. In the mean- 
time, application of non-skid 
coatings by the _ processor 
whenever a_ slippery case 
problem arises seems. the 
most logical and direct an- 
swer. 

Plant tip: Some processors 
who formerly mixed their own 
coating formulations or bought 
dry mix, are changing over to 
premixed non-skids recently 
available. 

Do-it-yourself mixing, es- 
pecially by inexperienced 
warehouse help, can lead to 
considerable variations in final 
results. Premix non-skid ma- 
terial can eliminate much of 
this variation. 

Manufacturers of both fiber 
cases and of non-skid coatings 
will assist the processor with 
technical aid whenever a slip- 
pery case problem arises. 

For list of coatings compa- 
nies that have been working 
with the slippery case prob- 
lem see Buyers Guide on 
page 29. » 





Close-up of roller applying non-skid 
coating to tops of exposed six-packs 
in open tray carton. This method has 
allowed Regal Pale Brewing Co., San 
Francisco, to do away with pallet 
tying at substantial savings 
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packaging 


Gas-pack powders 
in glass 
at high speed 


New vacuum-gassing 
method, developed for 
new-aroma instant coffee, 
now production proved 


Uses: Equipment and tech- 
nique were developed specif- 
ically for packaging the highly 
oxygen-sensitive “new aroma” 
instant coffee, now being mar- 
keted. 

However, method also is 
applicable to other instant 
foods or products which re- 
quire protection from atmos- 
pheric oxygen, but whose 
fluffy nature or light density 
prevents mechanical vacuum- 
izing at commercial operating 
speeds. 

Features: Method allows re- 
tention of the “Tacseal” — 
the drumhead glassine cover 
which is a familiar part of 
instant coffee jars. 

This type of closure, besides 
affording tamperproof protec- 
tion, is lower in price than the 
gasketed closure that would 
be required for a mechanically 
vacuumized product. 

Description: Process consists 
of two new units used in con- 
nection with a Vacu-Flow fill- 
er. In first unit — a rotary 
vacuum-gassing machine — 
jar is rapidly evacuated and 
then filled with an inert gas 
under a slight pressure. 

Jar then is transferred to 
the filling equipment under a 
specially constructed canopy, 
so arranged that the contain- 
er’s mouth is essentially sealed 
to prevent contamination by 
atmosphere during the trans- 
fer. 

In the Vacu-Flow filler, 
used by majority of instant 
coffee processors, product is 
held and filled in an inert gas 
atmosphere. Existing fillers not 
so equipped may be modified 
to accomplish this. 

Upon leaving filler, jars 
move to capping operation 
through what is termed a 
“gassing tunnel.” Here, a spe- 
cial transparent shield on one 
side permits removal of con- 
tainers for checkweighing. 


(Continued on next page) 































CORROSION-RESISTANT 


PROCESSING 
EQUIPMENT 


Bs) 
PRECISION BUILT 
TO YOUR 
SPECIFIC 
REQUIREMENTS 


TO GIVE 
LONG YEARS OF 


PEAK PERFORMANCE 


Aa i a| 
LOW MAINTENANCE 






Mixing Tank 
25 to 500 gal. 



















Storage 
100 to 5,000 gal. 


as METAL PRODUCTS CO., Inc. 


Philipsburg, Pa. 
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to their taste! 
@eeee#ee? 
Whether you manufacture a cake mix, a frozen pastry, or a line of ready-baked 
items, it’s ‘their taste” you must suit! The D&O Flavor Laboratories have been 
suiting the taste to the product for more than 160 years! Why not let us develop 


an exclusive flavor formula for you? 


Technical assistance on your premises, Write for copy of complete “Flavor Catalog”. 


OUR 160TH YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


‘180 VARICK STREET - NEWYORK 14,N.Y. @ SALES OFFICES IN PRINCIPAL CITIES 


ESSENTIAL OILS *» AROMATIC CHEMICALS * PERFUME BASES » FLAVOR BASES - DRY SOLUBLE SEASONINGS 
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(Continued from preceding page) 

The Tacseal operation re- 
quires that adhesive be applied 
to sealing surface of jars just 
prior to applying the glassine 
closure. As the upright jars 
pass through the gassing tun- 
nel, they pass beneath the 
application roll of a Tacseal 
gluer. 

The packages then move to 
the second new unit — called 
the spin capper. Here, caps are 
timed down a chute from the 
hopper in a manner to insure 
that as.they approach the con- 
tainer the air surrounding 
them has been replaced by 
inert gas. 

The cap then is spun on the 
container in an inert gas at- 
mosphere. 

This technique has resulted 
in a very low percentage of 
oxygen in the finished package 
under high-speed operation. 
The equipment will accom- 
modate a range of packages 
from the 2-oz jar with a 58- 
mm finish to the 6-oz jar with 
a 70-mm finish. 


Rotary vacuum gassing ma- 
chine and spin capper are de- 
velopments of Owens-Illinois 
Glass Company, Toledo 1, 
Ohio, who also produce Tac- 
seal inner seal. 

For more information circle 
5913 on Reader Service Slip. 


Vacu-Flow filler is manu- 
factured by Pneumatic Scale 
Corporation, Ltd., 77 Newport 
Ave., Quincy 71, Mass. 

For more information circle 
5914 on Reader Service Slip. 


Gives lowest trip cost 
of any type case 


One-piece plastic delivery 
case outlasts wooden 10-to-1 


Features: After seven years’ 
use in a Midwestern bottling 
plant, all of original 3500 ex- 
perimental cases remain serv- 
iceable. In addition, laboratory 
shock-impact tests show over 
200 impacts to initial break, 
whereas average wooden case 
withstood only 15-20 impacts. 

Cases also effectively resist 
“weathering” after prolonged 
exposures to summer heat and 
winter cold. 

(Continued on page 34) 
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WILLIAM S. FISHMAN 


Firms like Armour & Co., 
Campbell Soup Co. H. J. 
Heinz Co. and Stokely-Van 
Camp are among the food 
companies beginning to realize 
the vast sales potential in 
vending foods from automatic 
machines. 

These firms have based their 
hopes on the sudden spurt of 
other food items successfully 
vended in the past few years. 

And with the automatic caf- 
eteria taking its place among 
other American institutions, 
possibilities for the line of 
foods which may be automati- 
cally dispensed for thousands 
of meals daily has increased 
considerably. 

Automatic vending ma- 
chines may also provide 24- 
hour shopping service, mak- 
ing groceries available when 
the consumer wants to buy. 
However, for the most part, 
this is still in the testing stage. 

During 1957, over $6.5 mil- 
lion in canned food sales was 
realized from vending ma- 
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Technical Problems of Vending Foods 


Advances in packaging and preservation 


would expand new major market 


WILLIAM S. FISHMAN 
President 
National Automatic 
Merchandising Association 


chines. A good part of these 
sales were new _ business 
which never would have been 
transacted except through the 
use of vending machines. 

Coffee vending sales during 
this same period were $135 
million. And, for the most 
part, these sales represent ad- 
ditional business for the coffee 
growers and roasters because 
these vending machines sold 
coffee at times and places 
where no other means of sell- 
ing coffee would be practical 
or possible. 


Packaging problems 


One of the major problems 
involved in vending foods 
from automatic machines is 
the package. 

At the present, hot food is 
vended almost exclusively 
from cans. Among these, the 
individual portion can is es- 
pecially adaptable to present 
equipment. 

Vending machine operators 
have had to be very conscien- 
tious about cleaning and sani- 
tizing can openers. Among the 
solutions suggested are a self- 
cleaning electric can opener 
or a key can opener similar 
to those used on coffee cans. 

Both of these solutions, 
however, add substantially to 
operating costs. 

The ideal solution would be 
a transparent package requir- 
ing no can opener, holding 
either hot or cold foods, and 
serving as an appealing uten- 


sil from which the food may 
be eaten. 

The package must be rigid 
enough so that it may be put 
through pasteurization or other 
food preservation techniques 
and to withstand treatment 
received during transportation 
and dispensing from our ma- 
chines. 

Price is an extremely im- 
portant factor which the food 
processor must consider in 
selecting foods which may 
lend themselves to being 
vended by machines. 

At least 80 per cent of the 


PACKAGING 


products currently vended sell 
for less than 30 cents. And 
since the vending field lends 
itself to high turnover items, 
the growth is likely to be 
largely in products vending 
for less than one dollar. 


Storage problems 


No methods of storing and 
vending foods have proven 
satisfactory except to refrig- 
erate food to less than 50°F 
or keep it hot at temperatures 
above 140°F. 


(Continued on page 90) 
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Food processors have great opportunity for increased sales by packaging 

and fabricating foods for automatic vending machines handling in-plant 
feeding 
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What can you learn from 
a Quaker cereal sample? 


You'll see a finished product of the highest qual- 
ity in any one of the standard cereal products 
listed below, or from products tailored to your 
own specific requirements. But this is only half 
of the story, because doing business with Quaker 
offers many other hidden advantages: 

1. The quality in a Quaker cereal sample is not 
just for “sampling” purposes. It represents 
standard mill run, and Quaker’s outstanding 
quality control means that sack after sack, or 
carload after carload, you can always depend 
on the same conformity to specified standards. 


2. Quaker can sample you in all varieties of 
grains— because Quaker mills all types. And for 
this same reason Quaker is in an exceptionally 


FARINA 


FLOURS 


Quaker Standard Dry Milled items 


@ Oat Products 

...-6 sieve sizes 
Ae 11 flake sizes 
Dap ad se ced 8 types 


e Wheat Products 
INDUSTRIAL FLOURS 


© Pre-Mixing Services ‘ 
AVAILABLE (to your specs) MEA 


@ Rice Products 4% 


good position to give you helpful and unbiased 
advice on the types and grades of milled prod- 
ucts for your particular needs. 


3. Quaker’s milling is backed by the finest 
technical research in the newest and most mod- 
ern laboratory in the milling industry. Here 
Quaker customers can benefit from the appli- 
cation of the latest techniques to their own 
specific problems. 


Whatever your processing problem, it will pay 
you to get better acquainted with Quaker prod- 
ucts. For samples of cereals in which you are 
interested, write or phone The Quaker Oats 
Company, Industrial Sales Department, Mer- 
chandise Mart, Chicago 54, Illinois. 


® Barley Products 
PEARLED BARLEY. .7 sieve sizes 


BARLEY FLOURS including one 
in which the enzymes have been 
inactivated) 


» Corn Products 
(all electrostatically cleaned—then 
water washed before milling) 
dS wen'e eee Whiteé Yellow 
RRR White & Yellow 
FEAPUWO.. cscevced White & Yellow 


ee ee es cee ce ee ees es ee el 
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Requires minimum adjustment on 
most bottling equipment for in- 
terchange with wooden cases 


(Continued from page 32) 

Description: One-piece de- 
livery case is molded of spe- 
cial high-strength plastic that 
boasts tensile strength of over 
4000 psi. 

Spacing ribs, integral to 
unit, keep bottles in position 
and add to over-all strength. 
Corners and edges are rein- 
forced for extra abuse, round- 
ed to eliminate snags. Built-in 
handles are smooth and com- 
fortable. 

Bottle supports in each com- 
partment raise bottles slightly 
to keep them out of any loose 
dirt. Drainage holes at bottom 
are spaced so water doesn’t 
drain into empties in case 
stacked below. 

Recessed sides and ends, 
combined with raised letters 
for brand name and slogan, 
give dramatic permanent iden- 
tification. Letters have ex- 
tremely tough, baked-on plas- 
tic finish. 

Twenty-four-bottle case for 
six- to 10-oz bottles (shown 
above) is 184% by 12 by 4% in., 
weighs approximately 6% Ib. 
Four-carton case for cartons of 
12-0z bottles has same outer 
dimensions, but weighs 5% Ib. 

“Permashell” one-piece 
plastic delivery cases are de- 
velopment of The Richardson 
Company, 2900 Lake St., Mel- 
rose Park, II. 

For more information circle 
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Double-line, right-angle infeed (rear) receives butter "prints" from 
four cartoning lines 


Adaptable to variety of case sizes and types, 


single-operator unit 


Cases output of four cartoning 
lines at 320 per min capacity 


Uses: Semi-automatic ma- 
chine cases virtually any 
product packaged in a rigid 
or semi-rigid container, or 
any product that takes a rigid 
shape — including cake mix- 
es, rice, sugar, beans, cereals, 
butter, margarine, candy, bak- 
ery products. 

Unit also handles frozen 
food packages. 

Features: End-, side- or 
top-opening cases may be 
loaded. Available change parts 
enable machine to accommo- 
date variety of package sizes 
and types, as well as different 
casing patterns. 

As example of latter, ma- 
chine can switch from loading 
16-packs to 32-packs in two 
minutes by means of a change 
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in the loading tubes. 

Teflon stripping or coating 
at critical spots controls 
build-up of wax from waxed 
cartons. Use of Teflon also en- 
ables unit to easily handle 
tight-wrap packages by mini- 
mizing scuffing that might 
otherwise occur on wet wrap 
labels. 

Description: Caser consists 
of three main components: 1) 
feed conveyor — which posi- 
tions and aligns packages for 
proper gathering in assembly 
device; 2) casing mechanism 
— with elevator, assembly 
rack, pusher plate, loading 
tube and case “lowerator;” 
and 3) discharge belt — which 
moves filled cases to case 

(Continued on next page) 





BASIC WEIGHT CLASSIFIER 


...new aid for controlling 
your quality and costs 


sees Eo 


OPERATES SIGNALS ACTUATES MECHANISMS 





RECORDS DATA CONTROLS PROCESSING 
Now you can checkweigh or classify items by weight and utilize the 
data wherever you need it— and in the form that best fits your 
needs. The Basic Weight Classifier, employing Shadograph Scale with 
photocell controls, provides electronic signals which indicate correct 
weight, or over or under within pre-set limits. Any number of classifica- 
tions from 2 to 128 may be used. Units are available to handle items in 
any shape in a capacity range from 2,000 milligrams to 100 lbs. Write 
for Bulletins 3333 and 3347. 


THE EXACT WEIGHT SCALE CO. 


909 W. FIFTH AVE., COLUMBUS 8, OHIO 
In Canada: 5 Six Points Road, Toronto 18, Ont. 





Sales and Service Coast to Coast 








BETTER QUALITY CONTROL... BETTER COST CONTROL 
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Cat Coste wth SEALTITE 


© Delivers a well settled, 
nicely squared bag at 
top, bottom and sides 
®@ Pre-scored, double fold, 
uniformly glued seal keeps 
product in and dirt out 
@ Uses any standard make of gusseted bag 
— no royalties 
© Seal readily opened, yet tamper-proof 
© Seals 30 to 50 bags per minute 
© Users report costs reduced up to $500.00 
per month per machine 


Write for complete information 
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A BETTER CLOSURE 
eae Le aed Lee 


NION SPECIAL’S Style 
60000 D bag closing mach- 
ine, producing the exclusive Dubl- 
Tape closure, is designed to speed 
packaging ... cut costs... and 
improve appearance. 
© FAST—Speed to match output of 
standard filling and weighing 
equipment. ‘ 
© NEAT—Produces an eye-pleasing, 
sales-stimulating package with 
high merchandising value. 


© ECONOMICAL—Operating cost 
per bag is at a minimum ... 
uses inexpensive cotton thread 


and paper tape. 
© VERSATILE—Adjustable for a 

wide range of bag sizes, short 

or long runs. 
Write for BULLETIN No. 100 ; 
to get the complete facts on this Dabi-Ta 
machine ... and how it can do a CLOSURE 
better closing job for you. 


* MACHINE 
, COMPANY 
432 N. Franklin Street © Chicago 10, Illinois 
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(Continued from preceding page) 
sealing section. 

In operation, packages are 
fed to the machine conveyor 
where they are properly po- 
sitioned. Special rail twisters 
and vertical or horizontal po- 
sitioners align packages as 


required for predetermined | 


loading pattern. 


Number of packages re- 
quired to complete one row in | 


the case is conveyed to ele- 
vator section. Packages pro- 
ceed under a top belt (if re- 
quired) which holds them in 


One girl forms empty 32-lb shipping 

cases and inserts on caser. For 16-lb 

cases, operator simply forms cartons 
twice as fast 


position, assuring positive | 


transfer into the elevator. 
As each row is gathered, it 


is elevated into the assembly | 
rack above, in which the cas- | 


ing pattern of each tier of 


packages is established — i.e., | 


3x 4,4x 6, 6 x 8, etc. 


During the upward move- | 


ment, the packages depress a 
spring-loaded “stacker bar” or 


horizontal bar, which snaps | 
back after the packages pass, | 
thereby acting as a support | 
for the new row while the | 
following row is being formed. | 

Next row is likewise ele- | 
vated, moving up under the | 


first, and raising it by contact 
in the process. This is re- 
peated until the complete tier 
pattern is formed. 

Pusher plate then automat- 
ically shoves this tier out of 
assembly rack and into feed 
end of the caser’s loading tube. 

As each new tier is pushed 
into the tube, it shoves the 
tier ahead of it forward, thus 
loading the shipping case 








Apply TEFLON in seconds 


-..@end sticking and bulid-up 
Tefion’s non-stick surface is now available in an easy- 
to-use adhesive tape called Temp-R-Tape. On heat 
sealing bars, flat plates, dies or wherever a slippery 
surface is needed, Temp-R-Tape ends sticking and 
build-up. Temp-R-Tape is odorless, tasteless, non- 
contaminating, has —100°F to 500°F range. 1/4” 
to 12” wide, .002” to .013’’ thick. From stock. Rec- 
ommended by machinery, paper and film producers. 
* du Pont T.M. 
FREE SAMPLE and folder... write, phone or use inquiry service. 


A PRODUCT OF CHR | FIFRH THE CONNECTICUT WARD RUBBER CO. NEW HAVEN 9, CONN. 
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Plan Your Material Handling 


around a 


HAMMOND Screwl/ft 


Saves time — Labor — Money. Totally 
enclosed — Dust-Tight — Moisture-Proof — 
Compact — Fool-Proof. 


Fits into any continuous processing proce- 
dure — fully automatic. 


Elevates vertically or on any incline. Feeder 
conveys horizontally any distance. 


Patented split bearings and slip couplings 
permit removal of conveyor in any section. 


Patented loading aperture, Relief Chamber 
and Feeder Control prevent choking, clog- 
ging or degradation. 


if you contemplate modernizing your 
handling methods you should study 
our Bulletin M-500-2. Write today. 


‘crew Conveyor Corporattoy 
Dene me AR 
| winoms, msesiessors faaiand 
| et ete MAN UPACT OnE ie) 
eee eee ee Cel 
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which has been fitted onto the 
discharge end of the tube. 

In meantime, single operator 
sets up shipping cases and 
slips them onto the loading 
tube. This trips a microswitch, 
causing the “lowerator” arms 
to swing up and support the 
case. 

Same action permits the 
machine to complete the next 
phase of its cycle — activating 
the pusher plates which move 
the assembled tiers from tube 
into case. 

Actual case-loading opera- 
tion cannot occur unless or 
until the case is properly posi- 
tioned on loading tube. 

“Lowerator” arm then eases 
the filled case onto the dis- 
charge belt, which conveys it 
to case-sealing machine. 

Model R-102 Sure-Way 
Package Caser with double- 
line infeed, and eight other 
models designed to meet spe- 
cific packaging problems are 
sold by Food Machinery and 
Chemical Corporation, Can- 
ning Machinery Division, P.O. 
Box 1120, San Jose 8, Calif., 
or 103 E. Maple St., Hoopeston, 
Illinois. 

For more information circle 
5922 on Reader Service Slip. 


Good room-temp 
shelf life .. . 


‘Progress Report’ on pressure- 
packaged food specialties! 


GEORGE S. CONGDON 
Mgr of Tech Services, Can Division 
Crown Cork & Seal Company, Inc. 


Because of the number of 
variables involved in pressure 
packaging of food — for ex- 
ample, nature of product, var- 
iations in the can, valve 
mounting cap and valve, coat- 
ings and propellents — it is 
hazardous to generalize on ex- 
pected optimum shelf life of a 
specialty food product. 

Therefore the listing below 
of actual or anticipated opti- 
mum shelf life for certain 
pressurized food specialties 
has had to be based solidly on 
realistic studies to date. 

(Continued on next page) 
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¢ Speaking of 


Precision 
iar, 


a) 





d 


Actual comparison testing proves 
that M&S Positive Displacement Type Fil- 
lers provide the most profitable combination 
of the four “most wanted” filler features: 


1. High Accuracy. Exclusive FMC pre- 
measuring principle insures consistent close- 
tolerance filling for higher case yield per 
batch on all types of products. 


2. Low Maintenance. Rugged construction 
and precision engineering of M&S Fillers 
assure long life and dependability under the 
toughest, heaviest production schedules. 


3. High Speed Operation. The M & S line 
includes fillers in every speed range —equal- 
ling the speed of latest cappers and closing 
machines—with no sacrifice in accuracy. The 
new, exclusive FMC “No can—No fill” mech- 
anism for each valve, is now available for 
high speed operations. 


4. Sanitary by Design. Available in stainless 
and non-corrosive type contact materials to 
meet your specific needs. Quickly dismantled 
for easy cleaning. 


Your FMC representative will gladly show 
you which M&S Filler Model is best suited 
for your product. Won’t you call him today? 
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With FMC—M&S Plunger 
Fillers you get the time- 
proven principle of un- 
restricted product pre- 
measurement and positive 
injection into containers by 
precision pistons. No other 
filling principle offers such 
a high degree of accuracy. 
Compare—feature for fea- 
ture — see why M&S has 
been the ‘Standard of the 
filling industry’ for more 
than 70 years. 





M&S 12 Pocket Filler at Bercut-Richard's Sacramento, 
California plant, filling paste in No. 10 cans at 72 cpm. 





Putting Ideas to Work 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 


Canning Machinery Division 
General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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Creamery Package Rotary Pump 
‘Gives Uniform Flow from 29” 
Vacuum to 100 psig Pressure 





STAINLESS 
SANITARY 
POSITIVE 
TYPE 























Rolling Action of 


packaging 


(Continued from preceding page) 
The listing is not all-inclu- 
sive, but does show the many 
pressurized food specialties 
which have been developed 
and which can be pressure 
packaged under suitable con- 
ditions of inventory control. 
Items followed by an aster- 
isk (*) are actually being 
marketed commercially at this 
time. 


Pressurized 
Food Specialty 


Optimum 
Storage Life 


Refrigerated Storage 


Whipped Cream* 6 to 8 wk 
Synthetic 

Toppings* 6 to 8 wk 
Cheese Dressing 8 to 16 wk 
Pancake Batter* 6 to 12 wk 
Ice Cream Mix 8 to 12 wk 
Sour Cream 6 to 8 wk 


Non-Refrigerated Storage 


Concentrated 

Coffee Max. 3 mo 
Fruit Flavored 

Sirups* 6 mo to 1 yr 


Chocolate Sirup* 8 mo to 1 yr 
Cheese Dressing* 1 to 3 mo 
Barbecue Sauce* 6 wk to 6 mo 





























If the 
liquid can be 






sprayed with 
direct-pressure 
rely on 


MONARCH 
advanced design 


NOZZLES 
























Resilient Self-Adjusting Rotors Reduces Wear. 

Seals Can Be Replaced in Minutes. All Parts 

Can Be Replaced “‘On-the-Job’’. You Get Local Service— 
Local Engineering by Factory Trained Specialists. 








For a perfect spray, many food 
processing plants prefer Monarch 
Nozzles. 






Monarch's advanced design re- 
duces clogging and guarantees 
dependable applications to... 






























The Creamery Package Stainless 
Rotary Pump with Resilient 
Rotors is ideally: suited for 
smooth, continuous delivery of 
soups, syrups, slurries, pastes, 
mixes and dairy products, in a 
wide range of pressures and vis- 
cosities. 

Sizes, capacities and drives are 
available for all requirements. 


THE 





® 
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Large piece products, such as 
fruit cocktail, stews, cottage cheese 
and vegetables can also be pumped 


Write for Bulletin H-1290. 


satisfactorily by 
using the newly 
designed single- 
lobe rotors pic- 
tured attheright. 


: MFG. COMPANY 


General and Export Offices: 
1243 W. Washington Bivd., Chicago 7, Illinois 


23 Factory Branches to Serve You Coast to Coast 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 267 King St , West Toronto 2B, Ontario 
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Mayonnaise 3 to 6 mo 
Marshmallow 

Topping 6 mo to 1 yr 
Meringue 3 to 6 mo 
Peanut Butter 6 to 12 mo 
Cake Frostings 6 to 12 wk 
Catsup 3 to 6 mo 
Mustard Dressing 6 to 12 mo 
Cooking Oil Up to 1 yr 
Maple Sirup 1 yr 
French Dressing 6 wk to 3 mo 
Food Pastes 3 to 6 mo 
Soy Sauce 3 to 6 mo 


Meat Tenderizer 6 to 12 mo 


Liquid Smoke 6 to 12 mo 
Worcestershire 
Sauce 1 to.3 mo 


The above estimates are 
based on currently available 
can manufacturing materials, 
and do not presuppose any 
major modification of product 
formulation from that accept- 
able as now packaged. 

Even so, the fact that most 
of the food listed have been 
held in satisfactory condition 
for the times indicated with- 
out refrigeration helps explain 
the attitude of optimism re- 
garding ‘pressure-packaged 
foods. 

Continuing improvements in 
metal containers and in the 
basic formulations of food 
specialties are certainties. 
These, of course, will promote 
extended shelf life. 


(Continued on page 40) 


% WAX FRUITS 
% RINSE VEGETABLES 
% POWDER MILK 
% DRY EGGS 
% WASH FILTER CAKE 
% HUMIDIFY 

BANANA ROOMS 


Send for Catalog 1 


“Ylonarch 


MFG. WORKS, INC. 





3401 GAUL STREET 
PHILADELPHIA 34, PA. 
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Personalities, 
Companies & 
Associations 


Food and Drug 
Administration 


Department of Health, 
Education and Wel- 
fare, has appointed 
Dr. Oral Lee Kline 
director of the agen- 
cy’s Division of Food, 
succeedi Frank A. 
Vorhes, Jr., retired. 
Dr. Kline has been 
director of research 
for FDA’s .Division of 
Nutrition. 


American Chemical 
Society's 


Division of Agricul- 
tural and Food Chem- 
istry will be _ chair- 
maned in 1959 by Dr. 
Frank M. Strong, pro- 
fessor of biochemistry 
at University of Wis- 
consin, Madison. He 
succeeds Dr. H. H. 
Haller of USDA. Dr. 
Lloyd W. Hazleton of 
Hazleton Laboratories, 
Falls Church, Va., 
was named chairman- 
elect, and Dr. John 
H. Nair III of Mellon 
Institute, Pittsburgh, 
was re-elected secre- 
tary-treasurer. 


Assn. of Official 
Agricultural Chemists 


has elected as presi- 
dent Dr. A. H. Rob- 
ertson of the New 
York State Depart- 
ment of Agriculture 
and Markets. Recog- 
nized as one of the 
nation’s leading dairy 
bacteriologists, he has 
been director of the 
State Food Laboratory 
for more than 28 yr. 


National Frozen Food 
Distributors Assn. 


recently granted spe- 
cial recognition and 
an award to USDA 
for research on 
“Time, Temperature 
Tolerance of Frozen 
Foods.’” Commemora- 
tive poo was pre- 
settted to Dr. M. J. 
Copley, director of 
USDA’s Western Uti- 
lization Research and 
Development_ Division 
in Albany, Calif. 


Massachusetts 
Institute of 
Technology 


announces ap- 

intment of Col. 
ohn H. Rust, _re- 
cently retired chief of 
the Veterinary Pathol- 
ogy Section of the 
Armed Forces Institute 
of Pathology, as staft 
member. He will di- 
rect a recently inaugu- 
rated MIT research 
project, sponsored by 
AEC, relating to new 
and extended uses for 
radioisotopes in the 
food industry. 


(More on page 45) 


JANUARY 1959 


Packing station at Land O’Lakes Creameries, Inc., Thief River Falls, Minnesota. 


HOERNER DESIGNED CONTAINER 


“Doubles in Brass’. . . Saves Time, Cuts Costs* 


When Land O’Lakes Creameries, Inc. 
changed to a liquid freezing process on their 
fine Oven Ready Turkeys, a special con- 
tainer was needed that “Doubled in Brass” 
... held turkeys for final freezing and served 
as a shipping container. 


Enter a Hoerner Packaging Engineer work- 
ing right in the Thief River Falls, Minn. 
plant of Land O’Lakes to solve the problem. 
His recommendations and designs resulted 
not only in a double-duty container but elimi- 
nated two handling steps with a resultant 
saving in time and money. 


Prior to using the liquid freeze process, Land 
O’Lakes froze turkeys by blast freezing. 
Birds were bagged, placed individually on 
freezing racks, fork-lifted into blast freezers. 
Once frozen, they were boxed and shipped. 


In the liquid freeze process birds moved from 
the bagging operation directly to liquid 
freezing tanks which serve to set the natural 
color of the bird but do not completely 
freeze the bird. From the tanks the birds are 
put in holding freezers to complete the freez- 
ing operation. 


The Hoerner Packaging Engineer designed 
a container with two inch diameter offset 
holes, die-cut in sides and top and bottom of 
box. The holes are aligned when the bottom 
is placed in the inverted top, allowing for 
circulation of sub zero air. Thus it becomes 
a double-strength carton to hold birds for 
final freezing. When ready for shipment, 
the covers are reversed, ergo, the holes are 
not aligned, the container is completely 
closed for shipping. Truly a packaging job 
that doubles in brass. 


The costly freezing rack operation with its 
handling and rehandling of turkeys was eli- 
minated. Obviously, the elimination of these 
two steps resulted in time and cost savings 
to Land O’Lakes. 


HOW A HOERNER PACKAGING 

ENGINEER CAN HELP YOU 

If you package things, call the Hoerner plant 
nearest you. A Packaging Engineer will 
study your operation without obligation. He 
can increase your profit margin by reducing 
labor and material costs and shipping losses. 
All through improved packaging with cor- 
rugated. Call today. 


*Packaging Engineer responsible: 
Ed Thorson, Minneapolis Plant 


Calg? HOERNER BOXES, INC. 


Corrugated Specialists for Mid-America 


GENERAL OFFICES — 600 Morgan St., Keokuk, lowa « 


PLANTS— Keokuk, Des Moines and Ottumwa, lowa 


Sand Springs, Oklahoma « Minneapolis, Minnesota ¢ Fort Worth, Texas ¢ Sioux Falls, South Dakota 
Fort Smith and Little Rock, Ark. * Affiliate—Cajas y Empaques Impermeables, S. A., Mexico City D.F., Mexico 
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(Continued from page 38) 


Jef ANGELUS can CLOSER ort 


However, even a_ fairly 
modest optimum shelf life of 
only six to eight weeks need 
not be detrimental to a prod- 

@ uct’s success — as evidenced 

by the current nearly 75-mil- 

MODEL 50P lion-unit annual sales of aero- 

pans | SEAMER sol whipped cream and syn- 
: thetic toppings. 

Secret of success has been 
rigid inventory controls devel- 
oped by the packers, aug- 
mented by a rigorous educa- 
tional program directed as 
distributors and retail outlets. 

Continued education of 
wholesalers, retailers and con- 
sumers after determination of 
optimum shelf life and inven- 
tory control by the processor 
will make pressurized food 
specialties the next decade’s 
biggest growth area in the 
now 600-million-unit aerosol 
packaging field. 


aM a 


a) 


Automatic, uniform application of 
‘atomized’ drum linings provides 


Plus protection for 
sensitive product 


MODEL 60L SEAMER Ua MS | 


k 
i 
I 
He 
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Sethness Products Company, 
Chicago, ships out over 20 
million Ib of high quality car- 
amel coloring annually from 
its plant in Keokuk, Iowa. 

Bulk tank cars and 55-gal, 
lined steel drums carry the 
product in various formula- 
tions to US and foreign cola 
and root beer producers, bak- 
eries and manufacturers of 
condiments, soups, gravies, 
sauces, etc. 

Because of the caramel col- 
oring’s acid nature (average 
pH of 2.9), a special plastic 
lining is needed to prevent 


interaction between product 
and container. Lining also has 
resilience to resist rupturing 


Sanitary Can Machine Company ase rough handling in 


o Conventionally, lining is ap- 
LE Cable Address “Angelmaco” Western Union Code plied by means of air spray 
4900 Pacific Boulevard « Los Angeles 58, Calif. gun which coats \interior as 
container rotates. This method 
has certain major drawbacks. 
For example, solvent con- 
tent in coatings applied in this 
5027 on Reader Service Slip 
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THE ONLY LUG CAP 


Caramel coloring must arrive 
intact throughout the US, and 
in Canada, Mexico, Latin and 
South America, Hawaii and the 
Philippines 


manner may be high. When 

solvent evaporates during the 

subsequent curing process, 

pinholes and blisters are likely 

to occur. 
Sethness now has its special 

linings applied by unique 

automatic method developed 

by supplier of drums. 5 RUBBER SEAL... 
Technique, called the “cen- 

trifugal spray .drum lining 

process,” consists of inserting 

a dynamically balanced rotat- 

ing disc into the stationary, 

horizontal drum (see photo 

below). 


i 


f 


- 


5 


Rotor travels through stationary 

horizontal container, and coat- 

ing is applied -on both forward 
and return strokes 


As disc spins at more than 
3600 rpm, it casts off a con- 
tinuous curtain of fine, atom- 
ized coating material in the 
form of a completely con- 
eere ane eeeny for cans - closures - crowns + machinery CROWN 


Method overcomes the ma- 
" CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
(This story ends on page 83 & 


— more packaging on 82.) 
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in bulk handling... 
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Tote — a complete, mechanical, automatic bulk handling system — 
is based on metal bins (aluminum, stainless or carbon steel, monel 
or magnesium) plus filling and discharging equipment. From start 
to finish in your bulk material handling, Tote provides unequalled 
flexibility. Here’s how: 


IN TRANSPORTATION ... 

Tote Bins can be shipped between your supplier and your plant—or between 
your own plants — by rail or truck. Or Tote Bins can be left in your plant 
and filled from hopper cars or trucks. The sealed bins absolutely protect 


product quality. 


IN WAREHOUSING... 

Tote Bins will save up to 15 per cent of the warehouse space usually required 
for bagged material — without double-decking — and up to 30 per cent when 
compared with horizontal storage bins. If ceiling height permits, Tote Bins 
can be high piled. And they can be stored outside if necessary because they 
are weather-tight. 


IN PROCESSING, MIXING and PACKAGING OPERATIONS... 

Tote System has proved to be the ideal answer for a wide variety of in-plant 
handling problems. It can be — and is being — used as temporary storage 
during laboratory tests; in automatic weighing, blending and packaging op- 
erations; and as a “bridge” between production and packaging departments. 
Tote permits the use of a minimum, uncomplicated conveying system. And 
only Tote permits you to weigh incoming material as a check against invoice 
weight and for a permanent inventory record. 


IN PLANT LAYOUT... 

With Tote, you can easily meet changing conditions. Plant layouts can be 
easily changed by re-locating discharge stations. Bins can be used inter- 
changeably for different products. Operations can be easily expanded by 
adding Bins. 

AND... Tote meets the requirements of all existing sanitation codes. 


Why not let Tote Engineers survey your plant at no obligation? 
Meanwhile, write for new illustrated catalog for more details 


TOTE SYSTEM, INC. 


850 SO. 7th BEATRICE, NEBRASKA 


*Tote and 
Tote System 
Reg. U. S. Pat. Off. 
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ant FLEXIBILITY 


ve Tote Bin: 


Dulk material 


» a blender 


BEST KNOWN NAMES 
IN FOOD 
EMPLOY TOTE SYSTEMS 


This is only a partial 
listing of the food 
processors that have 
installed Tote Systems. 


CEREAL PRODUCTS 


General Mills 


COCOA POWDER 


National Biscuit Company 


DESSERT 
General Foods Corp. 
Kind & Knox 
Thomas J. Lipton Co. 


DRY MILK 


Borden Co. 
Carnation Co. 
Nestle Co. 


FLOUR 


Continental Baking Co. 
General Mills 
Interstate Bakeries, Inc. 
National Biscuit Co. 
Pillsbury Mills 
Sunshine Biscuits, Inc. 


SOLUBLE COFFEE 
Borden Co. 

J. A. Folger & Co. 
General Foods Corp. 
Hills Brothers 
Nestle Co. 
Standard Brands, Inc. 


SUGAR 


American Chicle Co. 
General Foods Corp. 
General Mills 
Pillsbury Mills 
Sunshine Biscuits, Inc. 








fp MATERIAL 
HANDLING 


‘Vacuum chunks 
out of 


a 
Suction unloading on wheels 

- is one of new features at San 
Francisco copra terminal of Cargill, 
Inc. "Sucker unit in foreground, 
mounted on self-propelled rail car, 
allows quick, easy unloading from 
one end of ocean-going freighter, 
while stationary unit (background) 
handles discharge from main hold. 
This avoids time delays in moving 
ship back-and-forth to line up holds 
with stationary unit. Combined units 
have unloaded as much as 1200 tons 
per day — nearly double previous 
discharge capacity. Optimum un- 
loading rate for combined units is 
about 1200 tons per hr. 


Copra ‘“‘miners” . . . loosen copra 
in freighter's hold for easier pickup 
by suction units. Cargill processes 
the material for use’ in food and 
cooking oils, soaps, detergents, pro- 
tective coatings and ather industrial 
products. Installation now is largest 
copra handling system in US 
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Tons of copra . . . dried coconut 
meat, inbound from the Philippine 
Islands, are vacuum-unloaded by two 
8-inch pipes. Huge "suckers" move 
the copra to a 260-ft belt-conveyor 
which feeds to drag conveyors into 
dockside warehouse. Entire system is 
interlocked, so that stoppage at any 
point automatically stops entire line. 
Power for the two 150-hp suction 
units, 10-hp propulsion motor, winch 
motor and lighting system is ob- 
tained from a 440-v third rail run- 
ning behind railroad unit 


Exhauster-suction units of 
the rotary positive type, in use 
at Cargill’s copra unloading 
terminal, were manufactured 
by Sutorbilt Corporation, sub- 
sidiary of Fuller Company, 
2966 E. Victoria St., Compton, 
Calif. 

For more information circle 
5930 on Reader Service Slip. 


JANUARY 1959 


| simple design. 





New Invention Picks Up 40 Cu. Yd. 


Detachable Containers . «+ 15-Ton Loads 


Dinosaur picks up in excess of 30,000 pounds of granular material, 


oo 





white line inside container indicates load has not shifted. 


DEMPSTER-DINOSAUR Combines Detachable 


Container Flexibility With Big Pay-Load Capacity 


Unlimited Capacity 


| The proven savings of mechani- 


cally handled detachable contain- 
ers have now been expanded to 


cover long, over-the-road hauls. 
| Two DINOSAUR models are 


available for this work. One, for 
tandem trucks, handles 30,000 
pounds; the other, for single axle 
trucks, handles 22,000 pounds. 
Special off-the-road models are 
available for loads limited only 


| by the capacity of the truck. 


For Docks and Flat Cars 
Mechanically, the DEMPSTER- 
DINOSAUR is of extremely 
Components are 


a tipping frame, two hydraulic 
| raise-and-lower cylinders and a 
double-acting cylinder which con- 





The Dinosaur hydraulically pushes a 
container off on a dock and inside a 
building for unloading. 


trols all container movements. 
No chains, sheaves or cables are 
used in its operation. It is the 
only over-the-road system that 
can push and pull containers on 
and off docks or railroad flat 
cars. This makes it possible to 
use the DINOSAUR in conjunc- 
tion with “boxy-back” container- 
ized cargo rail shipments. 


Many Sizes and Types of 
Containers are Available 
DEMPSTER-DINOSAUR ss stand- 
ard containers come in 21 sizes 
ranging from 1414 feet to 23144 
feet in length and 10 to 41 cu. yd. 
capacity. Special cargo contain- 
ers up to 35 feet, tank-type and 
stake side models are also avail- 
able. Drop-down telescopic legs 
to hold container at dock height 
are optional on some cargo con- 
tainers. 
Free Booklet Offered 

A free booklet which describes 
the operation of this new system 
in detail is offered by Dempster 
Brothers, the originator and only 
manufacturer of DEMPSTER- 
DUMPSTER Systems. 


Mfd, By Patents Pending 


DEMPSTER BROTHERS, 


Dept. FP-1, Knoxville 17, Tenn. 
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Containerized Cargo, 
Waste & Raw Materials 
Handled by DINOSAUR 


The newly developed DEMP- 
STER-DINOSAUR is a system of 
materials handling that employs 
giant containers up to 40 cubic 
yards and larger. It lends itself 
to any situation where bulk 
accumulations of raw materials, 
liquids, waste or finished prod- 
ucts must be handled. Since one 
truck and one driver can auto- 
matically pick up, haul and dump 
or set down a number of contain- 
ers, the DINOSAUR easily does 
the work of several trucks. 





Dinosaur backs up to loaded con- 
tainer and engages it with lifting 
bail, 





Container is hydraulically pulled up 
inclined tilting frame. 





Container is pulled forward where it 


automatically locks into 


position. 


carrying 
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L bulk Fockage anid store 
FROZEN APPLES 
DD 7790 6 hese S69 mn? 


“Space saved means dollars earned to me and my customers as well. 
Sealkans time-saving, space-saving, labor-saving features really 
answered our bulk packaging problems. We store over 2000 Sealkan 
flats in less than 8 cubic feet of space and in minutes only, they’re 


set up, ready for filling, providing us with the best leak-proof, 
rugged and truly protective bulk containers we’ve ever used.” 


SEALKAN Bulk Packages Frozen apptes Best! 










WILLIAM E. McINTOSH CO., INC, 
Frozen Fruits * Geneva, New York 










Originators of plastic-coated paper bulk containers 
preferred by these industries: egg and dairy solids, 
frozen foods and desserts, dye-stuffs, drugs, cosmetics, 
semi-liquids, agricultural chemicals, hard goods... 

why not your product too? 





SEALRIGHT CO., INC., FULTON, N. Y. 






How can Sealkan help us with our Bulk Packaging? Send me 





‘all the money-saving facts! 







MY NAME 







COMPANY NAME 


Sealright 


SEALRIGHT-OSWEGO FALLS CORP. © FULTON, N.Y., KANSAS CITY, KAN. 
SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA 
CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH, ONTARIO, CANADA 








ADDRESS. 





STATE 
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New developments 
in fork lift 


BRAKE 
TOE BAR 
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Three-way braking - a new 
concept in braking systems for 
industrial trucks, actually in- 
corporates the safety and 
positive control features of 
three completely independent 
brakes. Dynamic brake quick- 
ly slows down truck, using 
drive motor as generator to 
provide braking action. Power 
operated hydraulic brakes in 
each drive wheel furnish nor- 
mal service braking. Mechan- 
ical brake handles emergency 
stops and parking. 

Approximately 75 per cent 
of braking effort is applied 
electrically, increasing brake 
shoe life four times. System 
will even stop truck in event 
of broken gear train, hydraulic 
failure or complete power loss. 

All brakes are actuated by 
single toe bar. 

“Tri-Safe” braking system, 
for line of fork trucks with 
capacities from 15,000 to 100,- 
000 Ib, is development of El- 
well-Parker Electric Com- 
pany, 4205 St. Clair Ave., 
Cleveland, Ohio. 

For more information circle 
5933 on Reader Service Slip. 


Control while ‘‘riding the forks” 


. .- is unique advantage pro- 
vided by new truck-control 
system. Operator rides up and 
down with load, _ controls 
truck steering and _ travel 
without leaving place on load 
forks. 

Travel and lift controls are 
electrically connected to their 
respective operating mecha- 
nisms, while the steering ar- 
rangement employs a tele- 


(Continued on page 50) 
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Personalities, 
Companies & 
Associations 


Salada-Shicriff- 
Horsey 


has acquired the busi- 
ness of the ‘‘Junket’’ 
Brand Foods Div. of 
Chr. Hansen’s Labora- 
tory, Inc., Little Falls, 
N.Y., and the ‘‘Jun- 
ket’? Brand Foods 
Div. of Chr. Hansen’s 
of Canada _ Ltd.,To- 
ronto. Both acquisi- 
tions involve the food 
operations of Chr. 
Hansen’s only and 
will not involve the 
dairy products divi- 
sions of the leading 
rennet supply house. 


Refined Syrups and 
Sugars, Inc. 


was presented first an- 
nual Bernard M. 
Baruch Senior Worker 
Award by Secretary of 
Labor James P. Mitch- 
ell. Company, an 
affiliate of Corn Prod- 
ucts Refining Com- 
pany, maintains policy 
of hiring older work- 
ers with special skills. 
More than half of its 
500 employees are 45 
years of age or older. 
Firm also conducts 
unique pre-retirement 
counseling program 
beginning about five 
years before an em- 
ployee’s actual retire- 
ment. 


Beatrice Foods Co. 


Chicago, has acquired 
Squire Dingee Co., 
also of Chicago, one 
of the nation’s lead- 
ing producers of 
pickles as well as 
quality preserves and 
jellies under the ‘‘Ma 
Brown’’ brand. 

Latter firm will re- 
tain its identity, with 
the same officers, 
management, prod- 
ucts, brand names, 
distribution and man- 
ufacturing plants and 
processes. 

Merger also _in- 
cludes Squire Dingee’s 
two affiliates _- 
Brown-Miller Co., 
New Orleans, La., 
and Lutz & Schramm; 
Inc., Pittsburgh. Each 
will operate as an in- 
dependent division of 
Beatrice Foods. 


(More on page 60) 
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on product at 
right, circle 5934 
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request blank 
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Easy on muscles! Towmotor Ime 
proved Power Steering triples driv- 
ing ease; Towmotor TowmoTorque 
Drive adds cushioned ‘creep con- 
trol'’ unequalled in the industry. 








Get under hood fast! Towmotor tilt- 
back seat and slip-socketed panels 
permit 23-second access to entire 
engine and parts without tools... 
a mechanic's dreom! 






Low up-keep assured! New func- 
tional-design construction intro- 
duced in Towmotor ‘'Pace-Maker"’ 
Series adds extra economy te Tow- 
motor Continuous Operation. Model 
$40 shown, 


(t’s a New Towmotor “Pace-Maker”... built to last! 


The stamina of this “Pace-Maker” Series 
Fork Lift Truck will hardly surprise you. 
—it looks like it’s built for more rough- 
and-tumble treatment than you’ll ever 
give it, and it is. 

But slip into the driver’s seat and 
you'll marvel. Towmotor TowmoTorque 
Drive makes this compact lift truck 
handle 514-ton loads with unmatched 


leaders for 39 years in building 
Fork Lift Trucks, Tractors and Carriers 





TOWMOTOR Wer iL[ii 4 


THE ONE MAN -GANG 






Gerlinger Carrier Co. is a subsidiary of 
Towmotor Corporation, Cleveland 10, Ohio 





‘Today’s industries need Towmotor Continuous Operation 






















































ease! Operator “inches” gently up to 
tier — or skims over any terrain — with 
minimum effort. Saves extra maintenance 
dollars all the while. 
Send for Towmotor Booklet SP-23 or 
ask for a convincing demonstration—or 
do both. 


Sabai abinaitine mm msncieoel 


© Send free Towmotor Booklet SP-23 


CI Send free Certified Job Studies re- 
lating to our business, which is: 








Name. 





Company. 
Address. 











Mail to TOWMOTOR CORPORATION, Cleveland 10, Ohio 























“FORD HEAVIES SAVE US 
14% ON GAS ALONE!” 


says Francis F. Gitche// 
Francis F. Gitche/l! Company 
Binghamton, New York 


“For example, our Ford F-700 averages 
over 9 miles per gallon of gas. That’s a 
saving of 14% over other trucks werun... 
with the same loads and over the same 
routes. And our savings don’t stop here. 
Fords use less oil. We seldom, if ever, have 
to add oil between changes. 


**Ford trucks cost less for maintenance, 
too! We just dropped a new short block in 
a Ford after 140,000 miles. In only 4% 
hours three men had it changed and the 
truck on the road earning for us. 


*“My drivers say, ‘Ford Heavies handle 
like a car compared with other trucks,’ and 
they sure like the comfort and convenience 
of Ford’s Custom Cab. 

*“Because of the good experience we’ve 
had with our 5 Fords, we’re ordering a 
59 F-850 with the new Super Duty V-8.” 










Gitchell Co. tractors, or a C-550 Tilt Cab truck 
wale? as shown here... you’ll be ahead with a Ford. 
And the ’59 improvements in these models will 


bring still more benefits to your operation. 


fe or savings wi Ti A Greater operating economy with new, 


faster rear axle ratios and wider choice 


of transmissions. 
59 Fe or d Trucks J eal efficient parking brake of the in- 


ternal expanding type has approxi- 
mately 50% greater stopping and hold- 
ing ability, requires less than half the 
operating effort needed for the pre- 
viously used type. 


Increased payloads and longer axle life 
with new, higher-capacity front and 
rear axle options. 















Factory installed tractor package custom- 
fitted to Ford trucks for safer, more 


Whatever your job . . . wherever you do it— dependable braking. 

you'll find Ford Heavies and Extra Heavies are Yes, the new ’59 Ford trucks are here to take 
engineered and built to do it better! Whether you Ford-ward for savings, Ford-ward for modern 
your job calls for conventional models, like the style and stamina. See your Ford Dealer today! 


FORD TRUCKS COST LESS 


LESS TO OWN ...LESS TO RUN ...LAST LONGER, TOO! 












For 
more information 
on product at 
left, circle 5935 
see information 
request blank 
opposite last page. 
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Every Ford has 


SAFETY GLASS 


in every window 
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Wisconsin dairy keeps process rolling with 


four Cleaver-Brooks packaged boilers 


When milk for 150,000 families 
comes rolling in, you’ve got to have 
plenty of steam in a hurry! What’s 
more, you’ve got to be sure of getting 
it in steady supply every single day! 

“Because we couldn’t take any 
chances, we selected two Cleaver- 
Brooks boilers — in our opinion the 
best boilers to meet dairy’ process- 
ing needs.” 

So spoke Mr. G. W. McKerrow, 


Seeing is believing 

In nation-wide service in hundreds 
of dairies, Cleaver-Brooks boilers are 
delivering the reliable performance so 
vital in dairy operations. Available 
in 19 sizes, 130 models, 15 to 600 
hp, 15 to 250 psi, oil, gas, combina- 
tion oil/gas fired. For complete infor- 
mation write CLEAVER-BROOKS 
COMPANY, Dept. A, 357 E. Keefe 
Ave., Milwaukee 12, Wisconsin. 





material handling 
































ift truck, hooking them to an k 
Thri y waste overhead crane or coupling 1 
several together and towing 
dis osal with a tractor. fi 
p “Containerized” waste may t 
be moved to disposal area by r 
Cost-cutting mechanized specially fitted truck which 
has hydraulic lifting arms and € 
systems adapt to specific area on truck bed for holding d 
needs of food processors container in transit. 
Or, individual containers 
Growing use of “dispos- | may be emptied into compac- 
ables” — comparatively inex- _ tor-body truck as it makes 
pensive materials for one-time regular rounds of plant stor- d 
use — is reducing manufac- age points. Newest trucks have d 
turing costs but adding to two mechanical lifting arms ti 
burden of already overloaded § that perform this job at each 
waste-disposal facilities. waste collection station with- 2 
To reduce disposal costs, the out driver leaving truck cab. ( 
most expensive factor involved Where there is extremely c 
— manpower needs — must be large daily accumulation of 2 
reduced to a bare minimum. bulky waste material plus 4 
“Containerization” of waste— fairly long haul to disposal a 
use of metal containers on area, most economical service a 
casters or pallet bases — is may be provided by enclosed c 
key to low-cost, efficient han- compaction _ semi-trailers 
dling from point of waste gen- parked at -convenient plant Vv 
eration to final disposal area. locations and supported by e 


Containers may be moved 
by manually or mechanically 
pushing them on casters, car- 
rying them with a fork-lift 


system of smaller collection 
containers spotted throughout 
plant at accumulation points. 

Compaction trailers are fed 





Prevents Spoilage, 
Dehydration, Improves 
Processing, Storage 


AT LOW COST WITH 


Guaranteed 




























President, Golden Guernsey Dairy 
of Milwaukee and Waukesha. 

“Since installation,” reports Chief 
Engineer Earl Barnes, ‘Cleaver- 
Brooks boilers have proved their rep- 
utation for economical operation. 
Their response to fluctuating loads is 
quick and reliable.” 

Both the operator and engineer in 
the plant concur; also cite the value, 
particularly to a dairy, of Cleaver- 
Brooks boilers’ clean operation. 


Cleaver A) Brooks 
ORIGINATOR AND LARGEST PRODUCER 
OF PACKAGED BOILERS 






Self-contained water or steam units 
cost as little as $10 per unit per 
year to operate. Installations 

can be singly or in groups, 

require no floor space, little 
maintenance. Automatic controls, 
high capacity. A complete line of 
sizes and types to fit your needs. 













TYPE BA 


TYPE E 















FREE’ Catalog F-7 illustrates and details complete line. 
"Just clip coupon to letterhead and mail now. 


| 





NAME 














Winston-Salem, N.C. 





THE BAHNSON COMPANY a 












5936 on Reader Service Slip 5937 on Reader Service Slip 
E 
48 FOOD PROCESSING 








material handling 








by truck which mounts two 
lifting arms. 

Truck shuttles back-and- 
forth, mechanically picking up 
the “containerized” waste, car 
rying containers to the trailer. 

Hydraulic packer plate also 
empties trailer body at the 


system were three drivers, 
kiting annual labor cost to 
$15,600. Cu yd cost — averag- 
ing all types of refuse — was 
$0.707. 

“Containerized” method of 
waste disposal now in use re- 
quires only part-time services 


disposal area. of one driver, cutting annual 
labor cost to $3861. 
Case history Annual labor savings are 


$11,739, and cost per cu yd — 
averaging all types of refuse 
— is now only $0.175. This, 
incidentally, is in itself below 
the food industry “container- 
ized” system average cost of 
$0.246 per cu yd. 

Basis for above information 
is new brochure, which also 
explains a “five-step survey” 
for establishing waste disposal 
costs in any type of plant. 

Brochure — “How to Cut 
Industrial Waste Disposal 
Costs,” 44 pp — is offered by 
Dempster Brothers, Inc., P.O. 
Box 3127, Knoxville 1, Tenn. 

For your copy simply circle 
5938 on Reader Service Slip. 


One well-known food plant 
drastically reduced its waste 
disposal costs through adop- 
tion of “containerized” system. . 

This plant generates weekly 
224 cu yd of general refuse, 
(cartons, wood boxes, etc.), 128 
cu yd of fertilizer and sawdust, 
‘24 cu yd of Fullers Earth and 
48 cu yd of tins and filters — 
a weekly total of 424 cu yd, 
and an annual total of 22,048 
cu yd. 

Former disposal system in- 
volved excessive rehandling, 
excessive manual labor, poor 
flow from generation point to 
temporary storage and inade- 
quate storage facilities. 


Most expensive item in old 
=» 
MACHINE COMPANY 


MEYER 


al a 3528 FREDERICKSBURG RD. © SAN ANTONIO 1, TEXAS 


\ 
















MEYER SIMPLEX CONVEYING ELEVATORS are the 
latest concept in materials handling. Designed speci- 
fically for conveying materials that are easily broken or 
daniaged in handling, the SIMPLEX gently and efficiently 
carries food products, small metal parts, bottle caps, etc., 
in any capacity, to any desired vertical or horizontal dis- 
tance. Sturdily built for Round-the-Clock operation and 
low maintenance, the SIMPLEX can be furnished in any 
size or capacity to meet your specific needs. Available 
with end or multiple side discharges and with either 
fabricated Stainless Steel or cast Aluminum alloy 
Buckets for sanitation and long life. 


e@ SAFE 
@ DURABLE 
@ SANITARY 





) 






Available with 
VIBRA-FLEX FEEDERS and HOPPERS. . 
TO ASSURE A UNIFORM FLOW OF MATERIAL 


The built-in Adjustable VIBRA-FLEX Feeder, above, is used 
when SIMPLEX is fed from a holding bin. The Portable VIBRA- 
FLEX Feeder and Hopper, left, is used when manual feeding 
is desired. Feeding rate on both are adjustable. 
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Another interesting Wendway installation. Twin 
flights of wide belt Wendway operate continuously 
between production stations to convey air filters to 

















Wendway can be your “silent 
partner” by conveying any light pro- 
ducts weighing 20 Ibs. or less, swiftly and silently from one operation 
to the next. Wendway conveying systems are completely sanitary . .. safe 
for operators,.too! Wendway will carry your products overhead, through 
walls, upstairs or down—to any place you want them. Wendway will 
eliminate wasted manpower, unnecessary handling and boost production 
all along the line. Standardized powered straight sections, curves, switches, 
etc., are operated by remote control and easily adjusted to required 
speeds. Wendway will smooth out your assembly processing, packing or 
inspection problems and pay for itself in time and equipment saved, 


Remenber... 


@ Wendway answers your ‘light 
product’ conveying problems. 














@ Wendway complies with even 
the most rigid sanitation codes. 


@ Wendway synchronizes per- 
fectly with other production 
line equipment. 


@ Wendway increases produc- 
tion line profits. 







Wendway belting will not damage even the most 
delicate of products. Automatic conveying assures 
products of cleaner, fresher, neater appearance. 


Overhead cooling for cooked or heated products saves 
you time and floor space. Wendway takes 'em up, 
cools 'em off and brings them down—automatically! 





Cartons, fragile packages, etc., are completely 
safe on Wendway. Smooth, silent travel delivers 
products in perfect shape, clean and fresh in 
appearance. 


Gentlemen: 
Please have your area distributor contact me at once. 


\ Name Title 








Company 





Address 


i ee 





information, literature 
and specifications to 
match your conveying 


! 

Write today for additional 
| 

requirements. 


The product to be conveyed is 





UNION STEEL PRODUCTS CO., Albion, Michigan 
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BUILD UP YOUR OLD-FASHIONED, 


COUNTRY-CURED FLAVOR WITH HVP" 


HVP is Hercules hydrolyzed vegetable protein 
—a product that is causing more and more 
food processors to take a new look at their 
formulations. 

In baked ham, for example, HVP adds a hint 
of a distinctive new taste reminiscent of the 
old, slow-cured country hams. Manufactured 


from nutritious wheat, HVP in liquid form can 
be easily added to regularly prepared cures to 
add a pleasant and distinctive flavor. 

In sausages, as well, a little HVP makes a big 
difference. That’s why we say “Do your flavor 
a favor” with HVP. We'll be glad to provide any 
food processor with full information on HVP. 


Huron Milling Division, Virginia Cellulose Department 


HERCULES POWDER COMPANY 


INCORPORATED 


900 Market Street, Wilmington 99, Delaware 
5941 on Reader Service Slip 
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(Continued from page 44) 
scoping steering rod to per- 
mit up and down travel of 
steering wheel attached to ele- 
vator carriage. 





Operator’s platform adds 14 
in to over-all length of a 
standard truck and requires 
a minimum 36 in over-all 
width. 

“Hi-Rider” truck control 
system, for use with any 
standard high-lift-type Mo- 
to-Truc electric fork truck, is 
development of The Moto- 
Truc Company, 1959 E. 59th 
St., Cleveland 3, Ohio. 

For more information circle 
5942 on Reader Service Slip. 


Describes, illustrates belt 
conveyors and applications 


In_ addition to covering 
components and_ accessories, 
such as various types of belt- 
ing and conveyor beds, deflec- 
tors, etc., new bulletin con- 
tains photographs of actual in- 
stallations, showing typical 
applications of belt conveying 
systems. 

Also included are  blue- 
prints which detail the two 
principal types of belt con- 
veyors — roller bed and slider 
bed — plus drawings showing 
typical arrangements of take- 
offs and jump-offs. 

Bul on “A-F Engineered 
Belt Conveying Systems,” 2 
pp, is available from The Al- 
vey-Ferguson Company, 2728 
Disney St., Cincinnati 9, Ohio. 

For your copy simply circle 
5943 on Reader Service Slip. 
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Use of milk fat enzyme... 


Application of enzyme systems to foods is investigated by pilot 
plant operations 


Develops, enhances food flavors 


® Develop ‘‘quality’’ milk chocolate flavor 


By MERLE G. FARNHAM, President 
DR. JOHN H. NELSON 
Director of Research, 

Dairyland Food Laboratories, Inc., 


and R. D. McCORMICK, 
Managing Editor 


Development of new food 
flavors for standard food 
products is based on recent 
work with lipase enzyme sys- 
tems that split the milk fat 
molecule into its flavorful fat- 
ty acid components. 

Food products capable of 
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Produce buttermilk flavor for baked goods 

Create butter flavor for baked goods and confections 
Intensify flavor of salad dressings 

Capture ‘‘Old World” flavor in Italian cheese 


utilizing enzyme modification 
of milk fat include cheese, 
bakery products, milk choco- 
late, prepared mixes, con- 
fections and certain salad 
dressings. 

Since the flavor develop- 
ment is the result of enzyme 
action on butterfat, any sub- 
strate containing butterfat can 
be modified to produce the 
fatty acid components. 

Greatest flexibility in flavor 
development will result from 
enzyme modification of the 
product. It is also possible to 
add concentrated flavors via 

(Continued on next page) 





TO MEET THE DEMAND FOR 


|G 
protel n 


INVESTIGATE 





THE EMPHASIS TODAY is on more protein. Are you 
as conscious of this trend as consumers? 


KESCO VITAL WHEAT GLUTEN is being used as a pro- 
tein supplement by many food processors, includ- 
ing the baking, cereal, macaroni and health food 
industries for improving established products and 
developing new products. 


KESCO VITAL WHEAT GLUTEN is guaranteed 80 per 
cent protein. Due to this high concentration, a 
little goes a long way. Investigate how KESCO VITAL 
WHEAT GLUTEN can help you. 


SEND FOR SAMPLES, analysis and further information. 


THE KEEVER STARCH COMPANY 


COLUMBUS 15, OHIO 
Processors of Grain Products for Industry Since 1898 
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PRODUCT CHARACTERISTICS DESIRED 





He [ 


Can you use these additional sales features for your products? 





CORN SYRUP 
RECOMMENDED 


o 


*SWEETOSE is a registered trade mark of the A. E. Staley Mfg. Co. 


New Quality Improvement Guide shows 


how to make sure your products have the 


characteristics customers want most 


Take a look at the above chart. Do your products 
have the qualities customers judge a brand by when 
they try it for the very first time? If not—even if 
your brand has all these characteristics but one— 
you’re overlooking an opportunity to build extra 
volume with the most profitable sales of all— 
repeat sales. 

How can you “build in” these characteristics 
that lead to bigger and better sales for your prod- 
ucts? It’s easy, it’s sure, it’s economical when you 
use Sweetose, the original enzyme-converted corn 
syrup developed exclusively by Staley’s for the 
food processing industry. 

For Sweetose Corn Syrup is a bland, crystal- 
clear liquid that gives balanced sweetness control. 
Captures and holds natural food colors. Enhances 
flavor, improves body, texture and eye-appeal of 
a wide variety of products. Because of a higher 


degree of conversion, you can use more of 
it, replacing greater quantities of higher-priced 
sweeteners. 

Great as these advantages are, they’re only part 
of the Sweetose story. For more information on 
Sweetose, how it can impart these sales-building 
characteristics to your products, and how you can 
enjoy definite in-plant savings besides, write today to: 


A. E. Staley Mfg. Co., Decatur, Illinois 
(ea) Branch Offices . Atlanta - Boston - Chicago - Cleveland - Kansas City 
® 


New York + Philadelphia San Francisco + St. Louis 


§ evcetose 


THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 
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ADDITIONAL ADVANTAGES 








ingredients 


(Continued from preceding page) 


enzyme-modified butterfat in 
emulsion form. 

Experiments have shown 
that fatty acids from a syn- 
thetic source cannot be 
blended with milk or butter- 
fat-containing products to 
produce the same flavor re- 
sults. Certain side reactions of 
the enzyme systems also affect 
the total flavor sensation: 


Source of enzyme 


Enzyme systems responsible 
for the flavor modification 
are those taken from an ed- 
ible gland in the oral section 
of the suckling calf, lamb or 
kid goat. 





Enzymes used for the preparation of 

the modified milk powder and fat 

emulsion are processed under con- 
trolled conditions 


Each animal provides an 
enzyme system that differs in 
its lipase activity on butter- 
fat. 

Chromatographic determi- 
nations have shown that the 
enzymes produced from these 
animal glandular sources al- 
ways create the same ratio of 
fatty acids from butterfat. The 
ratios differ, however, for 
each animal source. 

The different enzymes can 
be used in varying amounts 
and combinations to create an 
infinite variety of flavors for 
foods. 

Specific flavor modification 
results from the lipase action 
on the glycerides of butter- 
fat by splitting fatty acids 
from the glyceride molecules. 

Of the total amount of fat- 
ty acids produced, short 
chained fatty acids comprise 
the greatest proportion. 

These short chained fatty 
acids — namely butyric, 
caproic, caprylic and capric 
— are important to the flavor 
sensation. 


FOOD PROCESSING 
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ingredients 


Of the enzyme systems now 
in commercial use, calf li- | 
pase produces 69%, lamb pro- | 
duces 78% and kid goat pro- 
duces 85% of the total as | 
short-chain fatty acids. 
Greatest amount of single 
fatty acid produced is butyric. 
Kid goat produces 50% of the 
total fatty acids as butyric, 
lamb, 45%, and calf, 40%. 
Production of these flavor 
precursors is completely inde- | 
pendent of source of milk fat, 
breed of cow, season or feed. 


















































Modified whole milk powder 


A whole milk powder, con- | 
taining 2814% butterfat, of- | 
fered under the trade-mark 
MIL-LAIT is another form | 
of flavor modification pro- 
duced by enzyme action on 
whole milk. 


Mono Sodium Glutamate, when used in the proper 
quantity, is the key to over-all control of the flavor 
variables involved in food processing. 





Extraction tanks contain fluid enzyme | 
extract maintained under cool tem- | 
peratures 


Catching up with your competition, maintaining 
The specific enzyme used | your position in today’s competitive market, or 
for this fat-splitting action is | . +s 
er. tee oe cae leading the field, may depend on your decision 
gland found in the oral cavity to use MSG. 
of the suckling calf. Flavor | 
development in a food prod- | MSG blends, strengthens and preserves the natural 
uct can be regulated accord- | fresh flavors of your product. It creates a uniformity 
ing to the amount of modified ; ; Gr ie ; 
of taste, a flavor identity which is the first step in 


whole milk powder used. ee : 
establishing lasting consumer brand preference. 


Great Western’s MSG is available in bulk 100 lb. 


Major application of the | 2 lb. drums. 
modified whole milk powder and ' 
to date has been to enhance | bee 
the flavor of milk chocolate | catt OF Goo o 
and to create a desirable t gt A @ V4 
“quality” flavor in chocolate 4% Fi “¥ Sr, 
products. of 

Addition of 0.5% to 3.0% 
MIL-LAIT by weight of the dette hehetealaclie 


finished product to a choco- THE 

late liquor or cocoa base con- | 

verts the strong harsh flavor ener eeerene 
into a smooth milk chocolate SUGAR COMPANY 


flavor. : 
(ew - ccodantinden’. Gnade Ss 99+% Pure are HT UPL Denver, Colorado 


improved by addition of this 
modified whole milk powder. 
(Continued on next page) 


Quality chocolate flavor 
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CHECK LIST 


FOR 
“PRODUCTS WITH A PURPOSE” 


... Whether for a new product... an improved 
product... or in the development of a theory 
.. . We invite you to check any or all of these 
ita 

(_] Entrapped Powdered Flavors 

(_) Butter Flavor Specialties 

C) Certified Food Colors 

(-] Imitation Chocolate Flavors 

(_) Coffee Flavor Specialties 

(_) Concentrated Citrus Oils 

(_) Coumarin Replacements 

(_] True Fruit Flavors 

(_] Imitation Fruit Flavors 

(_] Maple Flavor Specialties 

_) Spicearomes 

_] Natural & Imitation Spice Oils 

C) Pure Vanilla Concentrates 

C) Imitation Vanilla Concentrates 


(_) Worcestershire & other Sauce Bases 


ea 






LABORATORIES, INC 


EXECUTIVE OFFICES: 908 VAN NEST AVE., 100% 12) NEW YORK 62, N.Y 
CHICAGO 6 - LOS ANGELES 21 
Boston ° Cincinnati 2 * Detroit * Dallas © Memphis * New Orleans 12 
St. Louis 2 * San Francisco 


Florasynth Labs. (Canada Ltd.) * Montreal, Toronto, Vancouver, Winnipeg 
Agts. & Dist. in Mexico: Drogueria & Farmacia Mex., S.A. Mexico 1, D. F. 
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ingredients 


(Continued from preceding page) 
The intense sweetness of 
fudge is overcome. A “but- 
tery” flavor for butterscotch 
and caramels is developed. 


Natural butter flavor 


When combined with vola- 
tile flavoring components of a 
bacterial starter fermentation, 
the fatty acids produced by 
the enzyme systems on but- 
terfat create a natural butter 
flavor that survives the heat 
treatment of bakery products. 

Butter flavor is in _ fat 
emulsion form and can be sus- 
pended in warm water for ad- 
dition to doughs. This flavor 
is used at levels ranging 
from 0.1% to 0.8%, based on 
the weight of the shortening. 


Buttermilk flavors 


By regulating and control- 
ling the enzyme source, fatty 
acid ratio and _ incubation 
factors, an enzyme-modified 
butterfat product with a dis- 
tinctly different flavor pat- 
tern has been developed. It 
gives a rich, tangy buttermilk 
flavor to oven-ready baking 
powder biscuits. 

A variety of buttermilk fla- 
vors can be created by control 
of the final fatty acid pattern. 

These enzyme-modified 
butterfats are used at levels 
ranging from 0.1% to 0.3%, 
based on the weight of the 
flour. They can be suspended 
in warm water for addition to 
doughs. 


Enzymes for flavor development 
in Italian cheese 


Natural lipase enzyme prep- 
arations from kid goat, lamb 
and/or calf are added direct- 
ly to milk by cheese manu- 
facturers to produce provo- 
lone, romano and mozzarella 
flavors. 

Resulting flavors are typical, 
traditional “piccante” flavors 
highly prized by makers of 
Italian cheese. 

Kid goat flavor, the most 
popular product, produces a 
cheese flavor similar to that 
obtained by use of goat’s milk. 
Only cow’s milk is used in 
cheese manufacture, however, 
in this country. 

A blend of lipase enzyme 





Reduce 
Marketing 


Success in marketing food products often 
depends on the time lag between manu- 
facture and consumption, particularly 
when oxygen-sensitive fats and oils are 
involved. 

Fortunately this is one risk you can do 
something about. For by the intelligent 
use of antioxidants, shelf-life problems 
due to limited stability can be virtually 
eliminated. 

We say—intelligent use. Having long 
manufactured the widest range of food- 
grade antioxidants available, Eastman is 
in the best possible position to suggest 
the most effective antioxidant and the 
most practical method of addition. 

Our staff of food technologists welcome 
the opportunity of working with you in 
attaining maximum shelf-life for your 
product—new or old. Assisting other food 
‘processors we have helped save the repu- 
tation of many older and well-known food 
products and have aided in the successful 
marketing of many a new one. 

For information about Tenox antioxi- 
dants, write to EASTMAN CHEMICAL PROD- 
UCTS, INC., subsidiary of Eastman Kodak 
Company, KINGSPORT, TENNESSEE. 


Eastman 
food-grade 
antioxidants. 
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ingredients 


preparations from kid goat 
and lamb glandular sources 
gives a slightly less “goaty” 
flavor, similar to cheese made 
from ewe’s milk in Europe. 

Calf enzyme preparations 
give a mild, piquant flavor. 
In combination with a light 
smoke flavor, they produce a 
tangy, nut-like flavor. 

Enzyme _ preparations for 
cheese are used at levels 
ranging from % ounce to 2 
ounces per 1,000 pounds of 
milk. All cheese preparations 
are in powder form. 

Special lipase enzymes for 
flavor modification and stand- 
ardized, concentrated flavors 
resulting from enzyme action 
on butterfat are available 
from Dairyland Food Labo- 
ratories, Inc., 620 Progress 
Ave., Waukesha, Wisconsin. 

For more information circle 
5949 on Reader Service Slip. 


Preserves vitamin A 
in silage for milk cows 


Sodium metabisulfite silage 
preservative costs $1 per ton 
less than other types, pre- 
serves nutrients including vi- 
tamin A, valuable in cattle and 
milk production. 

Preservative permits im- 
mediate ensiling after cutting 
to avoid wilting and losses 
from bad weather. 

Sil-Aid silage preservative 
is product of Virginia Smelting 
Co., West Norfolk, Va. 

For more information circle 
5950 on Reader Service Slip. 


New product ideas 
using flavors, blends 


Eight-page folder lists num- 
ber of aromatic and artificial 
flavors, seasonings and blends, 
and suggests ideas for new 
products using combinations of 
these items. 

Included is an imitation fla- 
vor offering aroma of freshly 
baked .bread — add to poul- 
try stuffing, breading, frozen 
mixes and packaging materials. 

Pizza-type seasoning blend 
is suggested for use in sauces, 
gravies, appetizers, seasoning 

(Continued on next page) 
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Best way to Increase 
Flavor, Texture and Value 


Food processors have long relied upon the quality 
ingredients distributed to the food industry by Corn 
Products Sales Company: Cerelose dextrose sugar; 
Buffalo, Hudson River and Snowflake starches; Rex 
and Globe corn syrups. These fine products bolster 
the flavor, texture and color of fine foods—factors 
that enhance food value and keep buyers reaching 
for your brand. 

The sugars, syrups and starches available from 
Corn Products Sales Company do more than in- 
crease these desirable food qualities: they save on 
production costs as well. These natural products are 
easy to handle, lead to more efficient, economical 


onne, 


processing. Their carefully controlled quality, uni- 
form from day-to-day, means your formulations 
can be consistent and standardized. 


The experience amassed by our technical repre- 
sentatives in incorporating Corn Products sugars, 
syrups and starches in. virtually every type of fine 


food product sold today, is always at your service. 
For full information on how these quality-en- 
hancing ingredients can be adapted fo your pro- 
cessing, call our nearest sales office or write direct. 





‘=>; CORN PRODUCTS SALES COMPANY ~« 17 Battery Place, New York 4, New York 


@ 
*ane® 


Fine Products for the Food Industry: CERELOSE® dextrose sugar * BUFFALO? 
HUDSON RIVER? and SNOWFLAKE? starches « REX® and GLOBE® corn syrups 
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Real Fruit® Flavors... 


WITH THE FUGITIVE 
AROMAS CAPTURED! 


You can improve your 
preduct amazingly—by 
use of FLAVOREX real 
fruit flavors. Our ‘“‘Low 
Temp” process coaxes 


out and captures the - 


very last drop of good- 
ness in the natural fruit. 
Those delicately elusive, 
but important, volatiles 
now are collected and 
entrapped in our real 
fruit concentrates ...so 


De. 


that all the full, rich, 
good taste goes directly 
into your product. 

Available—black rasp- 
berry, black cherry, 
grape,strawberry, black- 
berry, punch, lemon 
and orange—as real 
fruit pure concentrated 
juices. Or with other 
natural flavors for add- 
ed strength. Write for 
samplesand prices today. 


Better Flavors for Better Products 


FLAVORE X co. inc. 


3072.5: CENERAL : AVE., 


BALTIMORE 2, MD. 
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ingredients 


(Continued from preceding page) 
mixes. Imitation hickory 
smoke aroma offers possibili- 
ties in cheese, potato chips, 
soup mixes, meat products. 

Folder, “New Ideas Are 
Always Brewing at Felton,” is 
issued by Felton Chemical Co., 
Inc., 599 Johnson Ave., Brook- 
lyn 37, New York. 

For your copy simply circle 
5953 on Reader Service Slip. 


Puts spice 
in pickle brine 


Water soluble compounds 
include most popular and 
* Kosher-approved formulations 


Uses-Features: New group of 
spicing compounds for pickles 
combines essential oils in a 
neutral solvent. 

Compounds can be added 
directly to the brine in pro- 
portions of 12 ounces of flavor 
to 100 gallons of brine. Com- 
pounds are soluble in any 
water medium. 

Description: All popular 
mixtures of pickle spices are 
available as well as private 
formulation service and Ko- 
sher-approved forms. 

In addition to the soluble 
flavors, 100 per cent straight 
oils in unit packages are avail- 
able to make one gallon of 
emulsion for those who prefer 
this type of product. 

Unit contains 28 ounces of 
flavored oil with 8. ounces of 
vegetable gum. 

Information on dry soluble 
pickle spices is also available 
upon request. 

Desription of Pik-O-Spice 
Soluble Flavors is available in 
four-page folder, from manu- 
facturer, Dodge & Olcott, Inc., 
180 Varick St., N.Y. 14, N.Y. 

For your copy simply circle 
5954 on Reader Service Slip. 


Food uses, behavior 
of cellulose gum (CMC) 


Properties and uses of cellu- 
lose gum (purified carboxy- 
methylcellulose) are exten- 
sively covered in 34-page 
book. Numerous tables and 


Have 


Givaudan 


flavors? 


If you are developing a new food product .. . or wish to change 
the flavor of one you now produce — consider the wide appeal 
of these unique Givaudan flavors. 

These flavors are potential profit makers. They are extremely 
stable...uniform...with faithful odor and true-to-life taste. 
Perhaps one of them is-exactly the sales builder you have been 
looking for! 

In addition to all standard flavor favorites, Givaudan makes 
a wide variety of these unusual flavors. We will be glad to help 
you select and adapt the right one for your candy or food 
product. Write for generous test samples. 


321 West 44th Street, New York 36, N:Y. 
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ingredients 





graphs, including graph of vis- 
cosities at different pH levels, 
are shown. 

General uses in food prod- 
ucts, such as in dietetic foods, 
dairy desserts, icings, starch 
products, dehydrated foods, 
salad dressings, doughnuts and 
others are described. 

Booklet, “Cellulose Gum”, is 
available from Hercules Pow- 
der Co., Virgiria Cellulose 
Dept., Wilmington 99, Del. 

For your copy simple circle 
5956 on Reader Service Slip. 





Preblended filling mix permits .. . 


a 
Cinnamon’s flavor 
& * 
without its bite 
@ Increased shelf life — 
moisture hungry dehydrat- 
ing action eliminated 
© Add only tap water — 


mix is ready in_ five 
minutes 





Uses: Filling for sweet rolls, 
cinnamon buns, coffee cakes 
and baked specialties. 

Features: New Saigon cin- 
t namon dry filling mixes with 
warm tap water in five min- 
utes to produce a paste. Filling 
can be applied on doughs with 
spatula or by conventional 
pump methods. 

Mix combines cinnamon 
with conventional ingredients 
to overcome dehydrating ac- 
tion of cinnamon. Control of 
dehydrating action results 
from adding water to mix. 

Resulting control of mois- 
ture adds to shelf life of 





. baked goods, upgrades the 
] quality of even fine products. 

Description: Mix is packed 
] in 100 pound double-layered, 


moisture proof bags of kraft 
paper. Addition of 50 per cent 

water, by weight, results in 
; paste that is creamy, smooth 
tasting and without its affinity 
for water. 

Since conventional ingredi- 
ents are used, no changes to 
labels are necessary. 

Cinnaquik prepared cinna- 
mon filling mix is a develop- 
ment of the Knickerbocker 
Mills Co., 601 West 26th St., 
New York 1, N.Y. 

For more information circle 
5957 on Reader Service Slip. 
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Introduction 


As part of a continuing study of the properties of 
distilled monoglycerides, it is of interest to know 
the solubility of water and water solutions in mix- 


tures of oil and distilled monoglycerides. 


This phenomenon has several interesting applications. 
It has been suggested, for example, that water-sol- 

uble dyes can be used to replace certain oil-soluble 
F.D.& C. colors by dissolving water solutions of the 


dyes in oil. 


So... we tried it, 


and it works. 


Conclusions 


1. Fats and oils can be colored, using water-soluble 
dyes and a monoglyceride as a solubilizing agent. 


2. Emulsions can be prepared from these oils and 
water which have an appearance quite similar to 
that obtained using oil-soluble dyes. 


5. The amount of coloration obtainable by this tech- 


nique is within a practical range. 


We've been trying other things too—the solubilization of various inorganic 
ionic salts in oil, the dissolving of ascorbic acid, riboflavin, nicotinic acid, 
caffeine, quinine hydrochloride, and other such physiologically active mate- 
rials. And we plan to try the solubilization in oils of such materials as sodium 
cyclamate, monosodium glutamate, amino acids, complexing agents, fungi- 


cides, and flavoring agents. 


We're ready to talk now to processors who might improve their product or 
lower costs by incorporating water-soluble materials in oils or fats. And 
should the talks bear fruit, we have the capacity to ship Myverol® Distilled 
Monoglycerides by the tank car. Distillation Products Industries, Rochester 3, 
N. Y. Sales offices: New York and Chicago ¢ W. M. Gillies, Inc., West Coast 


Charles Albert Smith Limited, Montreal and Toronto. 


distillers of monoglycerides 
made from natural 
fats and oils 


Distillation Products Industries iso division Eastman Kodak Company 
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Also... vitamin A in bulk 
for foods and pharmaceuticals 
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FILTER 
MATERIALS 


To Meet Your 
Processing 






Requirements 





¥ 


¢ FILTER PAPER quickest service, latest converting 
equipment and most complete range of grades 
guarantees filter paper to meet any require- 
ments. SAMPLES FURNISHED for testing .. . 
or send us your materials for testing. 

@ FILTER CLOTH cotton, wool felt, glass, Orlon, 
Nylon, silk, Dacron, polyethylene, Filyon, Saran 
and other synthetics cut and sewn to required 
shapes and sizes . . . variety of weaves, weights, 
finishes. 


We invite your inquiries 


FILPACO INDUSTRIES 
THE FILTER PAPER CO. 


Michigan Avenue, Chicago 16, Illinois 
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SPRAY NOZZLE 


application ideas 


for lower cost, better production 


@ use pneumatic atomizing nozzles on fruit and nut 
packaging lines for automatically opening bags and 
placing fumigant. 


@ you can add water to dry foods by spraying in precise 
form and quantity for exact control of moisture content. 


© if you have a roof heat problem over ovens in summer, 
roof cooling spray nozzles will reduce temperatures as 
much as 18° F. 


© clean transport truck tanks with spray nozzle heads 
... eliminate costly hand cleaning. 


e@ where water is used anyway and where products will 
float, a water trough conveyor is an idea, with spray noz- 
zles used to keep products moving. 


DATA SHEETS are 
available on a wide 
range of spray nozzle 
Seeatiogs. Just 
write and describe 
\ your particular need. 


3213 Randolph Street © Bellwood, Illinois 


FOR GENERAL SPRAY NOZZLE INFORMATION . . . 
write for 48-page reference Catalog No, 24. 
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Multi-action 
Ribbon Blenders 


Feature 
Sanitary Design 


© Offer savings on cleaning 
labor 

© Assure thorough mixing for 
better quality control 


Sanitary design, multi-action ribbon 
blenders have application for food proc- 
essors mixing powders and granular ma- 
terials. 

They are especially useful in produc- 
tion of a line of prepared mixes. 

Standard line of blenders incorporate 
special design features to meet sanitary 
codes and to permit easy cleaning. 

Since curved discharge gate is flush 
with tub bottom (See Fig. 1), there is no 
chance for unmixed material to lodge in 
the discharge pocket. This results in all 
material being mixed thoroughly. 

Ribbon agitator may be easily removed 
after loosening cap screws at each end 
(See Fig. 2). Agitator may then be lifted 
out vertically by two men. 

Tub end plates are of heavy plate and 
rolled, providing rounded, 1-inch radius 
corners (See Fig. 2). This permits better 
mixing since it eliminates material hang- 
up in corners of tub. 

Close clearance between mixing blades 
and sides of tub further assures complete 


Fig. 2 — Sanitary shaft seals 
are shown in above view. 
Shaft couplings are solid, 
heavy male and female mat- 
ing parts, fastened by cap 
screws from outside of tub. 
This provides sanitary con- 
struction, yet permits removal 
of agitator without removal of 
bearings or stub ends of 
shafts for easy maintenance. 
Circular inset shows closeup 
of seal 





Fig. | — Cutaway view of sanitary design ribbon 
mixer shows flush discharge gate located at center 
of unit. This may also be located at either end. 
Note how cover, which is of 16 gauge steel, has 
extended flanges for better sealing. Simplified 
handles provide quick clamping action 


mixing. 

Dust is prevented from escaping from 
mixer by means of a soft, neoprene cush- 
ion, narrow-bead gasket which seals the 
cover to top and hinge. 

Sanitary design ribbon blenders are 
available as standard units in nine sizes, 
with working capacities from 16 to 300 
cubic feet. 

They are available in either carbon 
steel or stainless steel. 

Multi-action, sanitary design ribbon 
blenders are manufactured by The Strong 
Scott Mfg. Co., 451 Taft St., N.E., Min- 
neapolis 13, Minn. 

For more information circle 5961 
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dog food at 27c per ton 


Uses-Features: A_ system, 
using electric radiant heat, has 
been developed to sterilize dog 
food. Killing any insect infes- 
tation, at the rate of five tons 
per hour, process costs only 
27c per ton. 

Description: Dog food trav- 
els on a vibrating conveyor 
under a bank of electric radi- 
ant panels, being exposed for 
a short time to intense ra- 
diation, beyond the infrared 
range. 

Equal exposure to every 
particle is assured due to uni- 
form radiation across convey- 
or and constant vigorous vi- 
bration. 

Food is heated to approxi- 
mately 160°F, goes into an in- 
sulated holding bin for 20 
minutes and is then tightly 
sealed in moisture proof bags. 

Panels are normally posi- 
tioned two inches above con- 
veyor belt. They may be eas- 
ily raised should belt stop. 
This feature also permits easy 
access for cleaning the belt. 

Each heating panel is com- 
plete with built-in elements, 
reflector, insulation, mounting 
frame and bus duct for easy 
connection with adjacent pan- 
els. 

Chromalox Electric Radiant 
Panels used in system for 
sterilizing dog food, as well as 
details of oven and conveyor 
design were developed by Ed- 
win L. Wiegand Co., 7500 
Thomas Blvd., Pittsburgh 8, 
Pennsylvania. 

For more information circle 
5962 on Reader Service Slip. 


Offers data on vibrating 
screen separators 


An illustrated 20-page bul- 
letin describes 18”, 30” and 
48” vibrating screen separa- 
tors. 

Operating, application and 
specification data is included 
for all units. 

“Sweco Separators”, bulle- 
tin S-581, is available from 
Southwestern Engineering 
Co., Dept. 410, 4800 Santa Fe 
Ave., Los Angeles 58, Calif. 

For your copy simply circle 
5963 on Reader Service Slip. 
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Si dae | PBwswmater ... FIRST WITH STEAM 
ATOMIZATION FOR LOW-COST NO. 6 OIL 


: vital, dollars-and-cents news for the medium-sized 
user of process steam. Orr & Sembower has developed 


a new steam atomizing burner for POWERMASTER pack- 
aged automatic boilers that breaks down the heaviest #6 oils 
into clean-burning fog. You can save up to 2c or more 
per gallon by burning #6 oil instead of #5 oil... cut fuel 
bills $16,000 on an annual consumption of 800,000 gallons. 

Gy The O&S steam atomizing burner is tailored for indus- 
tries such as dairies, food and chemical processors, textile 
and metalworking plants. Available in complete 
POWERMASTER packaged boiler units from 40 hp to 600 
hp and as a separate burner system. Ge No comparable 
atomizing system for packaged fire tube boilers has been 
available before from any manufacturer. The new O&S 
burner gives freedom from operating difficulties to a degree 
never before experienced except in large, expensive field- 
erected boilers. The rugged burner has no moving parts 
to clog or wear, and steam scrubbing action keeps the noz- 
zle clean. Cost? A steam atomizing POWER- 
MASTER can pay for itself in less than two years. @ 
Know of any better plant investment? Gy Frankly, we 
don’t. Suggestion: Write, wire or phone us today for 
the complete story. 


ORR & SEMBOWER, INC. 
82° MORGANTOWN ROAD 
READING, PA. ¢ Since 1885 
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We Here is the best way to eliminate the hazard of 


stray metal in your liquid conveying lines . . . tramp 
iron that could spoil your product or damage your 
machinery. With this new Tri-Clover full-flow Mag- 
netic Trap, protection is positively assured. Advance 
design in stainless steel permits easy removal of all 
trapped foreign matter through instant disassembly 
of the trap. 


These new Traps employ an extremely powerful 
non-electric Alnico one-piece permanent magnet to 
assure maximum removal of tramp metal. They are 
available in both Sanitary (polished finish, with 
Acme Threads) and Industrial (pickled finish, LP.S. 
threaded or flanged) construction in 2”, 3” and 4” 
sizes. Both types are fabricated from wrought sheet 
type 316 stainless steel, and offer maximum corrosion- 
resistance, streamlined flow, with minimum product 
agitation and friction. 


As illustrated at the left, the new Tri-Clover Mag- 
netic Trap can be easily and quickly cleaned without 
removing it from the line. All that is required is to 
unsnap the ring clamp. The clamp, magnet and 
gasket are freed and ready to clean. That is all there 
is to it! 

For complete details see your nearest TRI-CLOVER 
DISTRIBUTOR, or write for New Bulletin A55-58. 


LADISH CO. 
Tni-Claver Division 


Kenosha Wisconsin 


TRI-CLOVER 


In Canada: Brantford, Ontario 
Export Dept.: 8 So. Michigan Ave., Chicago, U.S.A. (Cable TRICLO) 
é 
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Personalities, 


Companies & 
Associations 


McCormick & Co., 


Incorporated 


Baltimore,. has named 
Philip Schnering assis- 
tant to the president. 
Latter had been execu- 
tive vice president and 
director of sales of 
Curtiss Candy Com- 
pany, Chicago. 


Burton J. Vincent 


board chairman of 
EverSweet Corp., 
Frostproof, Fla. and 
Lyons, Ill., has been 
named one of the ten 
outstandin young 
men of Chicago for 
1958. The competi- 
tion, sponsored by the 
Chicago JCC, is part 
of a program to give 
recognition to success- 
ful men under the age 


of 35. 


Polak & Schwarz, 
Incorporated 


has mamed as_ vice 
president Joseph A. 


Ungerland, with P&S 
for the past 18 yr. 
He has been active in 
the food flavor field 
since 1933. 


Dairy Foods 
Incorporated 


has been formed by 
Foremost Dairies, Inc. 
and the Carnation 
Company to better 
serve the rapidly 
growing worldwide 
market for dry whole 
milk. The two com- 
anies, as well as the 
orden Company, 
have assigned to the 
new corporation all of 
their patents for man- 
ufacture of instant 
nonfat, instant whole 
milk, instant flavored 
milk and related in- 
stant milk products. 
These patents will also 
be made available to 
companies in the US 
and Canada and to 
some 20 leading na- 
tions under interna- 
tional treaty. ) 
Denning, former pro- 
fessor with University 
of California’s dairy 
division, is newly 
elected vice president 
and general manager. 
Operating headquar- 
ters will be at 1330 
Broadway, Oakland, 
Calif. 


(More on page 79) 
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processing 


Reduces Splits, 
Scratches in Dry 
Blanching Nuts 


Resilient foam belt rolls 
variable size nuts against 
expanded metal screen 


Uses: Machine for dry 
blanching nuts, designed spe- 
cifically for handling filberts, 
will blanch any type nut 
which is shaped to permit 
continuous rolling action. 

Features: By using a con- 
tinuously traveling, resilient 
foam belt, made of poly- 
urethane, rapid, continuous 
scrubbing of nuts of varying 
diameters may be achieved. 

Belt is in contact with both 
an upper expanded metal 
screen and a lower wire mesh 
screen when no nuts are be- 
ing fed into unit (See dia- 


Discharge chute 


Nuts travel in one direction on 
the upper portion of the belt 
and in the opposite direction on 
the lower portion. Thus, they are 
rotated both ways to permit 
scrubbing of all portions of each 
nut. Polyurethane foam belt is 
driven over its entire length by 
means of a standard neoprene 
timing belt. Timing belt, used as 
a drive for the blancher, pro- 
vides for positive feed without 
slippage under all conditions of 
nut feed. A double-reduction V- 
belt drive drives the timing pul- 
ley to provide a scrubbing-belt 
speed of about 120 fpm 


Alemite Hand Guns and Fittings Give You 
Up to 10,000 Ibs. of Lubrication Power! 


The point of lubrication is where 
maintenance costs can be cut— 
providing you have the right 
equipment for the job! 

This heavy-duty Alemite 
hand gun—combined with gen- 
uine Alemite lubrication fittings 
~—brings up to 10,000 Ibs. of pres- 


sure to even ordinary lubrica- 
tion points. It gives you power 
to spare for fast, efficient, money- 
saving protection of every ma- 
chine in your plant! 

Gun handles all regular pres- 
sure gun greases. Long operat- 
ing handle for maximum lever- 


age. Loader fitting permits fast, 
clean filling (or gun may be 
filled by suction). Heavy steel 
linkage for true piston align- 
ment. Capacity, 1 lb. Get more 
out of man-hours and machine- 
hours with Alemite lubrication 
equipment! 


fPuMAIL COUPON FOR COMPLETE INFORMATION=4 
4 


Symbol of 


SI 


Excellence 
1850 Diversey Parkway, Chicago 14, Illinois 


ALEMITE, Dept. T-19 

1850 Diversey Parkway, Chicago 14, Illinois 
Please send me free your complete catalog of Alemite 
industrial lubrication equipment 


The soft foam allows nuts ALEM ITE 
to embed themselves to a 
depth depending upon size of 
nut, and to be rolled across 
screens with positive action. 
Thus adjacent nuts of vary- 
ing size are properly blanched. 

Machine handles up to 400 
pounds of nuts per hour. Com- 
pletely removes skins from 


newly 
sident 
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CAMBRIDGE METAL-MESH BELTS help 
you beat today’s profit squeeze—give you 
the low-cost production and high product 
quality needed for the competitive 60’s! 


Combined movement and _ processing 
means foods of all types are baked, 
cooled, frozen, washed or packaged faster 
—at less cost. Heat, liquids flow through 
belt, around product for thorough, uni- 
form processing. Cambridge Belts cut 
manual handling—won’t rust, rot or 
contaminate foods—assure you of high 
product quality. 


Superior belt design and manufacturing 
techniques mean longer life, fewer repairs, 
lower operating costs. Belts can be 
made heatproof, coldproof—in any mesh, 
weave, metal or alloy—with any side or 
surface attachments. 


Call your Cambridge Field Engineer PE 


now. He’ll be glad to discuss any Ky 


manufacture to installation and 
service. Look in the yellow pages 
under “Belting, Mechanical’. Or, 
write for FREE 130-PAGE REFERENCE 


MANUAL. 
The Cambridge 
‘(i) Wire Cloth Co. 


Department H ¢ Cambridge |, Md. 


Manufacturers of Wire Cloth, 
Metal-Mesh Conveyor Belts, Wire Cloth Fabrications 
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| roasted nuts, reducing visible 
| scratches and producing not 
| over 1% by weight of split 


nuts. 

Description: Roasted, un- 
skinned nuts are loaded into 
a three cubic foot capacity 
supply hopper at top of ma- 
chine. From here they drop, 
by gravity, to a _ vibratory 
feeder. 

Initial separation of skins is 
accomplished in this feeder by 
means of a perforated metal 
screen which forms the base. 
Any loosened skins here drop 


| through this screen. 


Nuts are then deposited in- 
to a small feed chute which 
delivers them onto the mov- 
ing polyurethane foam belt. 

This foam belt rolls nuts 
against an expanded metal 
screen. Expanded metal is un- 
flattened and presents cutting 


| edges to nuts to loosen skins. ’ 


Nuts and skins are then 


| carried around a pulley for a 
| second pass across a standard 


mesh, woven wire cloth 


| screen. This further scrubs 
| nuts, separating loosened skins. 


Loosened skins fall through 
this wire screen into a recep- 


| tacle. Nuts then travel down 


an inclined front chute in a 
clean condition, ready for 
consumer sales or further 
processing operations. 
Polyurethane foam was se- 
lected for scrubbing belt be- 
cause, in addition to its re- 
siliency and flexibility, it is 
also non-toxic, organically 
stable, chemically inert and 
resistant to fungi, flaking and 


| dusting. 


Thus, it may be safely used 
in contact with food. All other 
parts of the machine which 
come in contact with the nuts 
are either aluminum or stain- 
less steel. 

The machine is 50” long by 
12” wide, and has an overall 
height of 36”, including the 
main hopper. 

Dry nut blanching machine 
was developed by Jet-Heet, 
Inc., 152 S. Van Brunt St, 
Englewood, N. J. 

For more information circle 
5968 on) Reader Service Slip. 


uct at right, circle 5969... 
see information request blank 


For more information on prod- » 
opposite last page. 
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REPRESENTATIVE OF AMERICAN 
INDUSTRIAL KNOW-HOW... 


COCWSSWHINY 


bound for ports around the world, 
Mikro grinding, conveying and dust 
recovery units are being shipped daily 
to wherever there are products to be 
processed. From Canada to Australia to 
South Africa, engineers and industry 
officials—like so many of their counter- 
parts here at home—have learned to 
expect maximum results from Mikro 
products. Our list of “Orders Com- 
pleted” includes everything from pilot 
plants to complete closed-circuit pro- 
cessing systems . . . which is another 
way of saying that there is a Mikro 
unit for your particular requirements, 
large or small. Want to learn more 
about Mikro products? We'll be glad 
to send you the information without 
obligation. 


Genuine Mikro replacement parts are shipped 
to any point within 48 hours of order. 


PROCESSING SYSTEMS 


Ce seed toe 


MIKRO-Products =: 


Pulverizing Machinery Division « Metals Disintegrating Company, Inc. a 
85 Chatham Road @ Summit, New Jersey GRINDING . . . CONVEYING . . . COLLECTING 


REPRESENTATIVES throughout the United States, Continental Europe, British Isles, Canada, Mexico, Central and South America, 
West Indies, South Africa, India, Japan, Philippines, Australia and New Zealand. 


MANUFACTURING FACILITIES: United States, Canada, Continental Europe, British Isles. 





The Arithmetic of Materials Handling 


GRITS 


Flow Chart 
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BREWHOUSE 


MALT 


Flow Chart A 


BREWHOUSE ) 


FULLER AIRVEYOR pneumatic system pulls corn grits from discharge 
of Airveyor bulk transport trailer to storage silos to weigh hoppers. 


PIELS MODERNIZES WITH AiRVEYoR- 


saves man-hours, 
materials, money 


Wher Piel Bros., Brooklyn, N. Y., took 
over the Staten Island plant of another 
brewery, they replaced complicated, ineffi- 
cient mechanical conveyors with a fast, 
efficient Fuller pneumatic Airveyor® sys- 
tem—to handle tons of malt and corn grits. 
Here’s what the new Fuller Airveyor 
system has accomplished: 

ELIMINATION OF POSSIBLE CONTAMI- 
NATION in the old mechanical system. 
Totally-enclosed Fuller Airveyors prevent 
material loss through spillage and eliminate 
the problem of possible infestation. 100% 
visible dust retention contributes to 
sanitary working conditions. 

MAJOR LABOR-SAVING through fully 
automatic control of Airveyors. One man 


pioneers in harnessing AIR 


—at pushbutton panel—handles unloading 
of Airveyor bulk transport trailers, con- 
veying ta silos, and directs weighing and 
proportioning operations. 

NEGLIGIBLE MAINTENANCE, because Air- 
veyors have few moving parts and are self 
cleaning! Downtime for cleaning mechani- 
cal equipment previously required eight 
man hours a_week. 


If you are now handling dry, granular 
materials, it will pay you to look into 
Fuller pneumatic conveying systems. Fuller 
systems are engineered specifically for 
your particular application. They bend 
around corners, run up or down, through 
walls and floors, almost any distance — 
even underground. Write or phone today 
outlining your problem. Fuller will gladly 
furnish additional information with ap- 
propriate recommendations. 


wy 


THE ULTIMATE in automation — Fuller 
Airveyor offers simplified, precision 
control from this remote control 
“‘pushbutton”’ panel. 


FULLER COMPANY 
176 Bridge St., Catasauqua, Pa. 


SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 
Birmingham @ Chicago @ Kansas City @ New York 
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Announces sanitary 
variable-speed drive 


Uses-Features: Sanitary, 
variable-speed drive is spe- 
cially designed for applications 
in dairy, beverage, canning 
and preserving, confectionery, 
grain, meat and frozen food 
industries. 

Model features sealed in- 
spection plates, as well as a 
flat mounting pad to eliminate 
dirt under drive unit. 

A built-in speed indicator is 
sealed against moisture and 
dirt. 

In addition, special seals 
prevent dirt and moisture 
from collecting around the 
shaft or entering the drive 
housing through the shaft 
openings. 

Motor end bells are de- 
signed to meet sanitary codes. 

Description: Finished in 
high-gloss, white enamel, unit 
is available in sizes from %4 
hp through 10 hp. 

Depending upon output 
speeds required, variable- 
speed drives are available with 
speed ranges up to 10:1 varia- 
tion, with or without single, 
double or trip1e-reduction, 
built-in gear reducers. 





Sanitary, variable-speed drive 
was designed to meet require- 
ments of extreme cleanliness 


Speed adjustment is pro- 
vided with an exterior wire- 
and-lead seal to meet state or 
city inspection requirements. 

Sanitary, variable-speed 
Motordrive is a product of 
Reeves Pulley Co., Div. of 
Reliance Electric and Engi- 
neering Co., 1225 Seventh St., 
Columbus, Ind. 

For more information circle 
5971 on Reader Service Slip. 
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HARD SOLID 


BRIQUETTES 


I.® 


POLARFLAKE 
ICE MAKER 


Polarflakes are cold, crisp flakes of ice which 
expose maximum chilling area... chill quickly 
...won’t bruise or puncture delicate food 
products. These crisp ice flakes are easy to 
handle... shake down and blanket the product 

.. pack around easily, yet will not arch as the 
ice melts. The Vilter Polarflake unit brings you 
a popular type of ice—to be made in your plant, 
as you need it—at costs far below purchased ice. 


PAKICERS 


Pakice is clean, pure ice in crystalform. It 
chills quickly and efficiently. Pakice has pref- 
erence in certain industries, for instance, where 
a mixture of ice and water can advantageously 
be pumeee. one is rT, “pat a 
crystalform and briquette type of ice. Pakice 
briquettes are scientifically designed so that Ycvlital Pakicer—1 to 6 ton capacl, 
there is a minimum of contact. As a result, they ton capacities. 
pack closely and yet allow free passage of air 
over their surface. Write for free copy of these helpful | 
Consult with Vilter specialists for your com- bulletins to The Vilter Manufacturing | 


+e . : Company, Dept. D-805, 2217 South © 
plete icing and refrigeration needs. First St. Milwaukee 7, Wisconsin. 


Polarflake Ice Maker— 
3 to 5 ton capacity. 













Bulletin 628 Bulletin 706 
Vilter Vilter 
Polarflakes Pakicer 















rs CONDITIONING 





REFRIGERATION and 






THE VILTER MANUFACTURING COMPANY, Milwaukee 7, Wisconsin 
Air Units © Ammonia & Freon Compressors @ Booster Compressors e Baudelot Coolers @ Water & Brine Coolers @ Blast 
Freezers @ Evaporative & Shell & Tube Condensers » Pipe Coils » Valves & Fittings » Pakice & Polarflake Ice Machines 
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Aids cleaning, peeling 
of fruits, vegetables 


An amphoteric, non-toxic 
wetting agent for use in caus- 
tic soda solutions, is now 
available. 

When added to formulations, 
it reduces surface tension of 
caustic soda, thereby, facili- 
tating easy cleaning and rapid 
peeling. 

It also lessens hand brush- 
ing time in plants normally 
requiring such manual opera- 
tions. 

Wetting agent, which is 
stable at all temperatures, per- 
mits lower processing tem- 
peratures than were formerly 
necessary. 

A 20 per cent caustic soda 
solution has a surface tension 
of 74 dynes/cm. By adding one 
per cent wetting agent to solu- 
tion, surface tension is re- 
duced to 37.7 dynes/cm. 

Exact formulation of solu- 
tion will depend upon require- 
ments of caustic concentration 
for peeling. 

Amphoteric, non-toxic wet- 
ting agent (Miranol C2 M 
CONC.) is a product of The 
Miranol Chemical Co., Inc., 
277 Coit St., Irvington, N.J. 

For more information circle 
5973 on Reader Service Slip. 
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“It's round, got a couple of an- 

tennas, silvery. Crashed through 

the ceiling and ruined a kettle 
of ketchup.” 
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Refrigeration system used by 
Mandata Poultry Co., Mandata, 
Pa., automatically ... 


Defrosts coils in 
10 min at 30°F 


Reduces fluctuations in 
temperature, humidity 


A refrigerations system, de- 
signed specifically for refrig- 
eration of fresh food at the 
30°F level, is being used by 
Mandata Poultry Co., Man- 
data, Pa., for storing chickens. 

This is the temperature rec- 
ommended by USDA for stor- 
age of fresh chickens in order 
to minimize shrinkage, loss of 
weight and spoilage. 

System provides heat for 
rapid defrost of refrigeration 
coils in eight minutes, plus a 
two minute post-defrost peri- 
od to complete defrost cycle. 

As a result of this ten min- 
ute defrost cycle, storage tem- 
perature remains constant. 

In operation, during the 
defrost cycle, hot, compressed, 
refrigerant gas, coming from 
the compressor, bypasses the 
condenser, going directly to 
evaporator coils to accomplish 
rapid defrost. 

Heat is added to refrigera- 
tion system, during defrost 
cycle, by a heat bank — a 
tank of hot water. 

Cold, condensed, refrigerant 
gas leaves the evaporator coils 
and is passed through the heat 
bank on its way back to the 
compressor. 

When operating on the nor- 


Machinery room at Mandata 

Poultry Co. shows 10 hp com- 

pressor with re-evaporator 

mounted on wall above com- 
pressor 
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Food Makers Solve Unusual Problems 
with VOTATOR Continuous Processing 
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Big production problems 

often grow from seemingly unimportant oddities. 

Such was the big road block to production packaging 

of whipped spreads. Whipped butter or margarine expands 

or “grows” after the print is formed. No available wrapping 

equipment could handle it. The VOTATOR print-forming and wrapping 
unit in this complete VOTATOR continuous processing system 

does a perfect job because it was designed to do it. 


FOOD PROCESSING 





































So often, the way to profits in mass marketing 
is only through faster, lower-cost processing 
and packaging. Here’s an example: A maker 
of whipped spreads faced production prob- 
lems because the whipping expanded a 
pound of butter or margarine from four sticks 
to six sticks (50% increase in volume.) The 
usual forming and wrapping equipment 
couldn’t handle it. Costs soared when much 
of the work had to be doné by hand. But 
VOTATOR equipment designed for the job 
soon provided the answer. Now a compact 
integrated closed VOTATOR system not only 
whips the spread under precise control safe 
from contamination, but packages the ex- 
panding product with continuous mass pro- 








duction speed and profit-making economy. 

Your production problems may not be those 
of the whipped-spread manufacturers. But 
this VOTATOR achievement once again 
demonstrates that the short cut to continu- 
ous processing for rock-bottom costs is via 
VOTATOR experience and facilities. VOTA- 
TOR’S technical staff is ready to work with 
you. Write today for information on your 
specific processing problems or requirements. 


GIRDLER PROCESS EQUIPMENT DIVISION 
CHEMETRON CORPORATION 
Louisville 1, Kentucky 
New York « Chicago « San Francisco - Marietta, Ga. 











VOTATOR Deodorizers provide 
flexibility in the automatic process- 
ing of a variety of feed stocks and 
assure highest product acceptance. 
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In chilling and plasticizing lard, 
VOTATOR continuous processing 
produces a whiter product with ex- 
ceptional market appeal. 
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The economies gained by close-toler- 
ance filling of viscous materials at 
new high speeds pay for this advanced 
VOTATOR filling equipment. 


VOTATOR Reg. v. S, Pat. Off. 
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mal cycle, hot, compressed, 
refrigerant gas leaves the 
compressor and goes through 
the heat bank on its way to 
the condenser. 

Thus, the heat lost in the 
bank during the defrost cycle, 
is returned. 

After chickens are processed 
at Mandata Poultry Co., they 
are packed in ice and placed 
in a storage room designed to 
hold 100,000 pounds of poultry. 

This room is equipped with 
an automatic re-evaporative 
hot gas defrost refrigeration 
system consisting of four unit 
coolers, operating with a 10 
hp compressor. 

Here, chickens are stored 
over night or over the week- 
end prior to shipment. 

Reports from Mandata indi- 
cate that chickens stored even 
for the entire week-end may 
be shipped without need for 
re-icing. Furthermore, weight 
loss has been completely elim- 
inated. 

Kramer “F” Thermobank 
refrigeration system, used by 
Mandata Poultry Co., was 
provided by Kramer Trenton 
Co., Trenton 5, N.J. 

For more information circle 
5975 on Reader Service Slip. 





Movie shows continuous 
dough mixing process 





A film, describing a con- 
tinuous dough mixing process, 
is available to all baking and 
allied industry trade organi- 
zations and schools. 

Movie shows how equip- 
ment for continuous dough 
mixing works in a typical in- 
stallation and describes bread 
it produces. 

The 16 mm color film runs 
around 12% minutes. 

Film on Do-Maker contin- 
uous dough mixing process 
may be obtained by writing 
Baker Process Co., 25 Main 
St., Belleville 9, N. J. 


Is captive can making on 
the increase or decrease? 
— See page 24 


















HOOKS and LACERS 
Save money 2 ways 


Make replacement less frequent — 
speed replacement when needed 


Clipper machine-lacing installs Clipper Belt Hooks under 
great pressure quickly and easily. Once Clipper 
belt hooks are inserted, they’re in to stay. Clipper 
machine-laced joints outlast other belt joints 
several times over — slashing maintenance needs 
and unproductive downtime. And when worn 
belts must be replaced or slack belts tight- 

ened, the Clipper machine method is 

faster than other methods. Exerting up to 

45,000 pounds pressure, Clipper Belt 

Lacers lace belts up to 12 inches wide all 

in one operation, again slashing main- 

tenance time and unproductive downtime. 


FOR MORE INFORMATION 


Detailed product information and 
case history examples of Clipper 
machine-lacing benefits are con- 
tained in Bulletin No. 157. Send 
for your free copy today. 


Ask your Industrial Distributor for Clipper Products 


BELT LACER 
COMPANY 
972 Front Ave., N. W. Grand Rapids 2, Michigan 
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Uniformly cools milk 
during power failure 


Semi-direct expansion bulk 
milk cooler is specially con- 
structed to keep milk proper- 
ly cooled even during a power 
failure. 

During power failure, or 
other emergency, ice is added 


Bulk milk cooler is available in 
various sizes, ranging from 100 
up to 1000 gallons capacity 


to water in cooling area under 
the holding tank. 

Thus, although milk does 
not come in direct contact 
with the ice, it is held at a 
uniform temperature under 
40°F. 

Bulk milk cooling units are 
a product of Haverly Equip- 
ment Div., John Wood Co., 
Royersford, Pa. 

For more information circle 
5977 on Reader Service Slip. 


Outlines, describes 
inert gas system 


Inert atmosphere generators 


_for inert gas system are de- 


scribed in 4-page bullletin. 

Bulletin includes flow charts 
and cost analysis -of system. 
It also depicts typical food in- 
stallation. 

Generators are completely 
packaged units, requiring 
minimum amount of floor 
space. They feature automatic 
push-button control and fac- 
tory mutual approved safety 
devices throughout. 

They will operate on any 
clean, gaseous fuel and have 
positive ratio control to in- 
sure uniform output analysis. 

“Inert Atmosphere Gener- 
ators”, Bulletin I-457, is avail- 
able from Gas Atmospheres, 
Inc., 20011 West Lake Road, 
Cleveland 16, Ohio. 

For your copy simply circle 
5978 on Reader Service Slip. 


Highly Intimate Blends 
in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
- within 3 to 5 minutes of start of charging. 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives. 


Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend- 
ing is 4-way right from 
Start of charging. 


Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 


Self-cleaning, dust-sealed drum; 
one-man accessibility 
Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
one man simply loosens a few lugs to re- 
move manhole cover — quickly and easily. 


Nine standard models with 
capacities to 900 cu. ft. 


10 cu. ft. Sturtevant Stain- 
less Steel Blender at 

Steel’s Applied Research 
Laboratories. Corrosion and 
contamination-proof, this 
unit handles batches up to 
500 Ibs. — is ideal for 
critical work or small runs. 


Automatically controlled, three 50 cu. ft. Stur- 
tevants blend chocolate powder and other ingredi- 
ents for Hershey Chocolate Corp. Operating in a 
group, each Blender can process more than a ton 

r batch. Quick accessibility and self-cleaning 
Fea tures keep maintenance to one hour per week. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer’s needs 
— can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. 080B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 
STURTEVANT MILL CO.,' 122 Clayton 
St., Boston, Mass. | 
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Accurately, Rapidly 


Measures Nitrogen 


Analyzes liquids, solids in 
less than 15 min without 
professional operation 


Uses: Nuclear instrument 
development will make it pos- 
sible to perform rapid, accu- 
rate, nitrogen determinations 
on solids or liquids. 

Features: Unit provides non- 
destructive nitrogen determi- 
nations with accuracy com- 
parable to the Kjeldahl meth- 
od, but without need for a 
professional operator. 

Analysis is complete in less 
than 15 minutes, with con- 
sistent reproducible results. 

Description: System con- 
sists of two units, an instru- 
ment console and a detection 
unit. 

In operation, a sample of 
approximately % cubic feet, 
in volume, is poured into the 
test chamber when switch is 
turned on to start run. 

While run is taking place, 
the next sample is placed in 
a hopper over the test cham- 
ber. After a pre-set time, in- 
strument turns itself off. 

Operator then records the 
gamma register and the neu- 
tron register which appear on 
the instrument console. 

Sample is removed from test 
chamber, dropping into a re- 
ceptacle below when operator 
pulls a lever. 

Another lever is then pulled 
so that the next sample, al- 
ready in the hopper, drops 
into the test chamber to start 
another sample run. 

While this second run is in 
progress, the previously tested 
sample is weighed. 

The number of counts the 
operator has recorded from 
the gamma register is divided 
by the number from the neu- 
tron register and by the sam- 
ple weight. 

This quotient is directly 
proportional to the nitrogen 
concentration, by weight, the 
latter being determined di- 
rectly from a calibration curve. 

Hopper is then loaded with 
a third sample to continue 
cycle, 

Operational Theory: Sample 
is bombarded with neutrons. 
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Neptune Meter with a Memory’ 


never forgets the formula 


Why waste a good man’s time counting buckets, remembering for- 
mulas, waiting for liquids to creep up to gauge marks, repeatedly 
running the risk of counting or reading errors? 

Let the precise “mechanical memory” of this Neptune repeat- 
ing Auto-Stop meter do the work. Set the quantity required by 
the formula just once. Open the valve. The meter does the rest... 
shuts off automatically at the exact amount. Even prints a batch 
ticket if you want. The meter “remembers”...delivers the same 
amount each time the valve is opened until reset for a different 
quantity. 

A meter helps a good operator produce more, with consistently 
better quality, less back-breaking work, and better housekeeping. 
Investigate this cost-saving meter today. Our field engineers will 
be glad to help. 






-"4GET THE FACTS 
4 Ask for helpful 
% Meter Data 
Bulletin 566 YFP. 
See Neptune Data 
Pages in Chemical 
Engineering Catalog. 









Branches in: 

ATLANTA + BOSTON 
CHICAGO + DALLAS + DENVER 
LOS ANGELES + LOUISVILLE 
NO. KANSAS CITY, MO. 
PHILADELPHIA + PORTLAND, ORE. 
SAN FRANCISCO (Millbrae) 
IN CANADA: TORONTO 14, ONT 


NEPTUNE METER COMPANY 
19 West 50th Street - New York 20, N.Y. 
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The hydrogen and nitrogen 
nuclei of the sample become 
highly excited and instantly 
de-excite with the emission 
of characteristic gamma-ray 
spectra. 

An analysis is made of these 
gamma-ray spectra, and the 
intensity of a characteristic 
nitrogen “line” is measured. 
This intensity is proportional 
to the nitrogen content of the 
sample. 

Instrument for measuring 
nitrogen content on _ liquids 
and solids (Nuclear Nitrom- 
eter) is a product of Schlum- 
berger Well Surveying Corp., 
Ridgefield, Conn. 

For more information circle 
5981 on Reader Service Slip. 


Uses nuclear beams to 
measure contents of 
sealed containers 


May also activate reject 
mechanism 





An automatic level gage is 
available which accurately 
measures contents of sealed, 
opaque containers through the 
use of nuclear beams. 

Thus, gage determines 
whether containers hold exact 
specified quantities or are un- 
derfilled or overfilled. 

Unit can also activate a re- 
ject mechanism to remove im- 
properly filled containers from 
line. 

Equipment does not contact 
any part of containers it is 
gauging and its beams have no 
effect on their contents. 

Nuclear device can gauge up 
to 1000 containers a minute as 
they pass through it on a con- 
veyor belt. 

Assembly, used with level 
gage (See photo), may be ad- 
justed horizontally to increase 


(Continued on next page) 
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WESTON THERMOMETERS: STANDARDS OF 
STABILITY IN SCIENCE AND INDUSTRY 


HEAVY DUTY 
2ELIABILITY 


Jit into these 


_ 


WESTON BIMETALS 


For lasting accuracy, even under punishing conditions, 
you can depend on Weston heavy duty bimetal thermom- 
eters. Exceptionally stable sensitive elements . . . corrosion- 
proof, pressure-tested stainless steel stems and connection 
nuts .. . rugged forged brass heads . . . suit these bimetals 
for the most strenuous service. Accuracy is assured within 
1% of full scale range. 20 standard ranges: running from 
—100° to 1000°F or —100° to 400°C. Standard stem 
lengths from 242” to 72”, 


Model 2221: has a 5” diameter head with 9” scale. 


Model 2231: 6” diameter head with 12” scale. 


Model 1221: straight form—basically the same as Model 2221, but 
with scale parallel to stem. Stem can be located in any one 
of 24 positions around the periphery of the head. 


For full information, call your local Weston representa- 
tive, or write to Weston Instruments, Division of Daystrom, 
Inc., Newark 12, N. J. In Canada! ‘Daystrom Ltd., 840 
Caledonia Rd., Toronto 10, Ont. Export: Daystrom Int’l., 
100 Empire St., Newark 12, N. J. 


WESTON 
— idcemetla 
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(Continued from preceding page) 


or reduce width through which 
containers pass. 

Thus, fifty-five-gallon steel 
drums as well as small cans 
or packages of food may be 
checked by unit. 

Nuclear level gage (Indicon 
1-200) is a product of Nuclear 
Corporation of America, Inc., 
Suite 4219, Empire State Bldg., 
New York 1, N.Y. 

For more information circle 
5983 on Reader Service Slip. 


Bulk bin level control 
also stops and starts 
accessory equipment 


Uses-Features: Level indi- 
cator and control for bulk bins 
may also be used for starting 
or stopping any other acces- 
sory equipment. 

Unit features an easily re- 
movable cover as well as a 
fail-safe device. Access is 
gained by a simple push-up, 
push-down and pull-off mo- 
tion on single-piece cover. 

A limit switch, which acts 
as a fail-safe device, is acti- 
vated 18 times per minute and 
may be connected for visible 
or audible control. 

Switch may also be con- 
nected to a relay circuit for 
automatic control. Failure of 
any part of level control will 
alter signal and stop or start 
other equipment controlled by 
unit. 


Arrow indicates 1/100 hp motor 
which turns paddle of level in- 
dicator and control 


Description: In operation, a 
1/100 hp motor (See arrow in 
accompanying photo) turns a 
4-blade paddle at 9 rpm by 
means of a torsion spring. 


COUNTER WEIGHT 
DIAPHRAGM 


oa 
ie 
ei 


BIN-DICATOR® PAYS FOR ITSELF 
FIRST TIME IT PREVENTS BIN 
OVERFLOW, CONVEYOR CLOG, 
ELEVATOR CHOKE-UP, MACHINERY 


DAMAGE, REPAIR SHUT-DOWN 


If you handle bulk material you probably need Bin- 
Dicators. The nominal cost of this protection and auto- 
matic control makes it the lowest-cost modernization 
you can buy. Available with Explosion-Proof Switch. 


THE BIN-DICATOR co. Write for free copy of 


catalog BD-15 or call 
13946-C Kercheval ¢ Detroit 15, Mich. VAlley 2-6952 
WE SELL DIRECT * PHONE ORDERS COLLECT 
5984 on Reader Service Slip 


Ce Niel ya 
PAPA SPRAY NOZZLE 


a 


Ideal for Dairy and Food Industries 

The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. 

RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents. When the cover becomes 


worn, replace it with a new one. CONSULT YOUR DEALER 
SOOT ee a ‘ 
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instrumentation 


This paddle turns continu- 
ously as long as no material 
touches it. When material 
makes firm contact with pad- 
dle, paddle stops. 

The motor continues to run, 
turning the spring until it 
activates limit switch. This 
switch kicks off motor and any 
other equipment connected to 
indicator. 

When material falls away 
from paddle, the torsion spring 
reactivates paddle. In doing so, 
it unwinds from limit switch, 
starting motor and putting en- 
tire unit in operation again. 

Unit has cast steel paddle 
and heavy duty shaft guard as 
protection against bending 
when used with medium to 
large size materials. 

Bin-Vue level indicator and 
control is manufactured by 
Convair Corp., 714 Brookline 
Blvd., Pittsburgh 26, Pa. 

For more information circle 
5986 on Reader Service Slip. 
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Continuous process for 
frozen, fresh-flavor 
peach concentrates 


Frozen peach concentrates, 
retaining the _ characteristic 
fresh flavor of the fruit, have 
been prepared by a continu- 
ous process. 

Work on the process, done 
by the Eastern Utilization Re- 
search and Development Di- 
vision of the USDA, is cov- 
ered in a 12-page report. 

Products and their proposed 
end-uses are a_ seven-fold 
puree concentrate for enhanc- 
ing peach ice cream flavor, 
and a four-fold nectar concen- 
trate for beverage use. 

Report includes background, 
processing summary, experi- 
mental processing steps and 
commercial applications. 

Requirements are given for 
a commercial installation ca- 
pable of processing 600 gal- 
lons per hour of the single- 
strength puree to seven-fold 
puree concentrate. 

‘Frozen High-Density 
Fresh-Flavor Peach Concen- 
trates By a Continuous Proc- 
ess”, bulletin ARS 73-21, was 
published: by the Agricultural 
Research Service, USDA, 
Washington, D.C. 
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Taylor FULSCOPE* Controller and FLEX-O-TIMER* Timed Program Controller on Hormel’s baby food line. 










Hormel guards baby food quality 
with Taylor fully automatic system 






THE GEO. A. HORMEL CO. at Austin, Minnesota, relies on a Taylor 
fully automatic retort control system to assure quality and economy 
in their broad baby food line. 








With the exception of pushing the start button all manual opera- 
tions are eliminated. Entire cook from pre-heat to sequence control 
resetting for next cycle is fully automatic. With this Taylor system 
both man power and production equipment are used to maximum 
efficiency. Automatic control of temperature and pressure saves 
steam. The precise timing afforded means maximum production with 
complete uniformity of product — cook after cook. 












In addition, the Taylor retort control system can be changed in 
minutes from one form of cooking to another. You get full use and 
full capacity with virtually no loss of time. For further information 
consult your Taylor Field Engineer, or write Taylor Instrument Com- 
panies, Rochester 1, N. Y., and Toronto, Ontario. 







High speed continuous heating in the 
Calefactor demands precise control which 
is effected by regulating direct steam 
injection in response to accurate sensing 
of product discharge temperatures. 






. U.S. Pat. Off. 






Tu Geaplor Lusloumont : MEAN ACCURACY FIRST 
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D’ja ever pick up a copy of FOOD PROCESSING with 
an article torn out... or even worse, HALF an 
article torn out? 


It’s liable to happen when copies are routed around 
your plant. 


You can avoid this annoyance by getting your own 
copy of FOOD PROCESSING each month. It’s easy 
and there is no charge. Just fill in the subscription 
request form opposite the inside back cover. 


instrumentation 


Extremely precise 
automatic feeding 


of hot or cold free- 
flowing materials 


Uses: Weigher alone weighs 
flowing material continuously 
with extreme precision. When 
supplemented with necessary 
control equipment (see photo) 
weigher adapts to operation 
as extremely precise gravi- 
metric feeder. 





Weighers ordinarily. are avail- 
able in five sizes, but special 
sizes can be produced 


Features: Entrance and exit 
points are in line with pivot 
axis of weigher, completely 
eliminating all discharge ter- 
minal errors and maintaining 
extremely precise weight de- 
termination under varying 
material characteristics. 

This vertical alignment also 
provides for easy installation 
within existent processing op- 
erations. 

Description: Weigher con- 
sists of a circular trough 
through which pass a series of 
flights attached to a rotating 
plate. 

The flights convey material 
in a positive, continuous flow 
circularly through approxi- 
mately 300° from entrance to 
exit points. 

Control system is adaptable 
to standard three to 15 psi 
pneumatic air signal control or 
mechanical systems. 

When adapted to operate as 
gravimetric feeder, system 
can be engineered to meet un- 
limited capacity. and size re- 
quirements. In most cases, in- 
stallation is possible without 
extensive plant alterations. 

As added accessory, a-re- 


FOOD PROCESSING 

















corder can be included to give 
record of flow. Generally, this 
will be a 24-hr dial recorder, 
but a continuous type can be 
furnished. Recorder can be 
either electric or spring-mo- 
tor driven, and located at 
point removed from weigher. 

Flow rate figures may be in 
any unit of measurement. 

Continuous Weigher and 
Gravimetric Feeder System 
are developments of Stephens- 
Adamson Manufacturing Com- 
pany, 275 Ridgeway Ave., Au- 
rora, Ill. 

For more information circle 
5988 on Reader Service Slip. 


Describes instrumentation 
for cane sugar industry 


Instrumentation for the cane 
sugar industry is discussed in 
a 12-page illustrated catalog. 

“Instrumentation Systems 
for the Cane Sugar Industry”, 
Catalog 90-260-10, is available 
from Fischer & Porter Co., 
550 Jacksonville Rd., Hatboro, 
Pennsylvania. 

For your copy simply circle 
5989 on Reader Service Slip. 


Lists electric, pneumatic 
industrial controls 


Listing of electric and pneu- 
matic industrial controls is of- 
fered in 88-page catalog. 

Catalog is divided into five 
sections covering general in- 
formation, electric controls, 
pneumatic controls, valves 
and accessory equipment. 

These controls are those 
which are commonly used on 
relatively simple processes, 
not requiring indicator or 
record, and not warranting 
more complex and expensive 
equipment. 

They are also applied as 
components in instrument 
systems for alarm, relay or 
safety functions. 

“Industrial Controls”, Cat 
C101-1, is available from 
Minneapolis-Honeywell Regu- 
lator Co., Industrial Div., 
Wayne and Windrim Aves., 
Philadelphia 44, Pa. 

For your copy simply circle 
5990 on Reader Service Slip. 
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nnouncement ts made that 


van Ameringen-Haebler, Inc. of New York and 
Polak & Schwarz N. K: of Zaandam, Holland 


have combined their interests and will operate 
as divisions of a New York parent company 


to be known as 


International Flavors & Fragrances Inc. 


The identities of these two long-established firms will be 
retained and each will continue to serve its customers in the 


same manner as in the past. 


By operating in conjunction with each other, they will have 
development, manufacturing and distributional facilities in 
fifteen countries, through wholly-owned subsidiaries in 
North and South America, Europe, the United Kingdom 
and South Africa. 


As a result both firms will be able to supply their products 


and services on a greatly expanded and more effective basis. 








Polak & Schwarz International N.V. 


A Division of International Flavors & Fragrances Inc. 


van Ameringen-Haebler 
A Division of International Flavors & Fragrances Inc. 


521 West 57th Street F Zaandam 
New York 19, N. Y. Holland 


Creators and Manufacturers of Flavors, Fragrances and Aromatic Chemicals 
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Behind the Del Monte 
quality label 


Rodney Hunt Turba-Film Processor, installed at 
California Packing Corp., San Leandro, Calif., 
processes pears and apricots at a rate of 5 
tons an hour. Foxboro instrumentation pre- 
cisely controls steam jacket pressure and 
absolute pressure — makes certain quality and 
flavor of concentrate will not be damaged by 
overheating. 


FOXBORO AUTOMATIC EVAPORATOR CONTROL 


Five tons of fruit an hour — that's the rate at which 
California Packing Corp. runs its Turba-Film processor 
during peak season. And Foxboro Automatic Evap- 
orator Control helps make sure every last spoonful 
of production lives up to the Del Monte reputation of 
quality in food products. 

Crucial point in many food processing operations 
comes at the evaporation stage. Too much heat; too 
high a steam pressure; too slow a product flow; too 
dense a concentrate — and quality and flavor may be 
seriously impaired. Foxboro instrumentation integrates 


OXBOR 


REG. U.S. PAT, OFF, 


and controls all these functions — provides the high 
degree of accuracy and sensitivity needed for the most 
efficient operation of processing equipment. 


Faster operation and better product quality are just 
a few of the benefits gained when a food process is 
equipped with Foxboro Automatic Control. Have your 
Foxboro Field Engineer survey your process with im- 
proved instrumentation in mind. Your product may be 
the winner for it. The Foxboro Company, 921 Neponset 
Ave., Foxboro, Mass. 


INSTRUMENTATION FOR THE FOOD INDUSTRY 
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Continuously monitors 
compressor operation 


Automatic compressor con- 
trol system, described in 4- 
page bulletin, continuously su- 
pervises and checks compres- 
sor operation. 

Among operations moni- 
tored are air pressure and 
temperature, lubricating oil 
pressure and temperature and 
cylinder lubricator operation. 

It also checks float level in 
the condensate trap and 
watches for leaking valves 
and mechanical failure of 
running parts. 

If abnormal compressor op- 
eration should occur, unit 
gives both audible and visible 
warnings, indicating what is 
wrong. 

If warning is ignored, and 
corrective action is not taken, 
system will shut down com- 
pressor before damage occurs. 

System may be supplied for 
machines ranging in size from 
100 to 7500 hp. 

“Tendamatic — The Tireless 
Attendant”, bulletin 3259, is 
available from Ingersoll-Rand 
Co., 11 Broadway, New York 
4, New York. 

For your copy simply circle 
5992 on Reader Service Slip. 


Instant changeover 


(Continued from page 25) 


eration — see photos — is not 
used except for manual opera- 
tion or for checking and ad- 


| justing the automatic weigh- 


ing. 

Thus, at the beginning of 
each shift, a check run is 
made. Weighing of each in- 


| gredient is automatic; how- 


ever, each scale hopper load 
must be discharged by man- 


| ual pushbutton. Hence, the 
| operator can check the actual 


weight against the specified 
weight and make adjustments 
on the scale feeding mecha- 
nism as required. 

During a regular production 
run if for any reason the in- 


| gredient delivered to the au- 


tomatic weigh hopper is above 
or below a preset tolerance, a 
signal flashes.. Before auto- 
matic operation can proceed 
operator must make manual 
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THe Loceman Spray=-Porrtioner 








instrumentation 


adjustment. 

Weights dispensed by the 
scales are totalized on coun- 
ters in the plant office. As a 





on- 
‘_ daily check these totals are 
su- checked against that called for 
res- theoretically by the day’s pro- 
duction and also against ac- 
oni- tual change in inventory. 
and 
oil Capacity 
and 
ion. Capacity per batch is 4000 
l in lb for feed figured at bulk 
and density of 40 lb a_ bushel. 
lves Weighing into mixer, mixing 
of after all ingredients and emp- 
NOW! A SANITARY ... LOW-COST... tying the mixer takes a to- 
op- AUTOMATIC SPRAYING SYSTEM tal of 10 minutes per cycle. 
oh FOR FOOD PROCESSING 
ible 
; is The Spray-Portioner is specifically designed to apply in mist or 
heavier spray form, food additives such as antioxidants . . . tend- 
and erizers . . . flavoring agents . . . butter . . . or any other liquid 
en, to food portions as they pass along a conveyor. Guaranteeing you 
m- quality control . . . longer shelf life . . . more appetizing eye 
urs. appeal for your product. 
for ee nae 
om Spraying Systems Avail- At rear of feed mill are tanks 
able’ eo As Little As cw. Locema = Rae tee for grain and ingredient storage. 
ees , eee Tanks at left are used for load- 
s 5993 on Reader Service Slip ing bulk feed into trucks (shown 
nd ieocindy Seats. Raat SAVE 
ork save not only on initial cost but THROUGH PRODUCT CONTROL 
also on cost of additional han- 
cle dling WITH THE 
5 7 SIEMENS 
with apportioning valve, electrical switch 
ot ' and PRINTER 
. GO a 
h- “ ACCURATE CONSTANT CHECK ON ALL LIQUID FLOWS 
Durant Sales Engineers AUTOMATIC MIX ACCURATE ACCOUNT- 
of will supply a PRODUC For a 24-hour day the mill’s MAKING ING 
is TIMETER for every and capacity is figured at 275 tons. LOADING OF TANK UNIFORMITY OF 
n- Peat og RP Capacity can be doubled by TRUCKS PRODUCT 
P Dea simply inetaliing waeter mix- | grammer PERMANENT RECORDS 
ad ing and feed dispensing sys- 
he is only being used 30 per cent : 
al . of the present cycle. 
ed Send for Bulletin 3200 Similar modern units are 
its DURANT being installed by Quaker in 
a~ MANUFACTURING CO. new mills being constructed as 
1951 N. Bi fF Ss c Mil k i. Wi ; part of its long range Ful-O- i - - 
- as nian ia ome : =. Pep feed expansion program. Distributed in U.S.A. and Canada by 
n= Representatives in Principal Cities Automatic weighing system 
u- and the static IBM formula IN C 
oN d read devel t 
ve card reader are developments e @ & a 
a PRO i ap Gili M ETE RS of Richardson Scale Company, 
> P “a E és Clifton, New Jersey. 141-21 72nd Avenue, Flushing, New York 
od 4 se rrr For more information circle 
al 5995 on Reader Service Slip. 
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FOOTE BROS. Motorized Drives 
0 uti- LIFETIME 


IUAS TWO’ GEARIN G 
Gi ves You More Power Per Dollar 


‘ () FOOTE BROS.-LOUIS ALLIS 


GEARMOTORS 


| 1to 150 HP...Single, Double, Triple, 
Quadruple Reductions . . . Output 
Speeds from 780 to 7.5 RPM 


Foote Bros.-Louis Allis Gearmotors are 
available in over 3500 types and sizes. Foot | 
or flange mountings. Motors can be ordered 
in any type—open drip-proof, totally en- 
closed, explosion proof, etc. to meét your 

\ per 




















of Foote Bros. Motorized Drives 

. drives that give you more load 
capacity and wear life per dollar. 
This is premium quality gearing—high 
hardness, accurate, balanced design— 
the product of thousands of engineer- 
ing and development hours, precision 
tooling and manufacturing methods. 


POoTEe BROS. 
Line-O-Motor 


» 1 to 75 HP...Double, | 
.\ Triple Reductions... 


' Ratios: 
5:1 thru 238:1 


Line-O-Motor Drives 
accept any NEMA frame motor . . . permit you to 
use your own motor or specify type to meet plant 

y standardization. Foot or flange mounted. 





Write for CATALOG MRA. It has complete details and selection 
data on Foote Bros. Motorized Drives. 


apps FCDTESBROS. 
TAU Ui859-1959 
Beller Power Tiarlimitsion Mrough Beller Gears 
FOOTE BROS. GEAR AND MACHINE CORPORATION 


4553 SOUTH WESTERN BOULEVARD * CHICAGO 9. ILLINOIS 
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fp) SANITATION 
& MAINTENANCE 


Lamp combines incandescent, 
fluorescent and mercury vapor 
to provide long life, high 
intensity and efficiency 


burns 6000-12,000 hours 
to cut maintenance costs 


Latest development in high 
intensity, balanced color light- 
ing for the food processor is 
an improved lamp which cuts 
maintenance costs by decreas- 
ing replacement frequency. 





Heat-resistant bulb is frosted 

inside and partially coated with 

spectrum-balancing phosphor. An 

inside mirrored reflector style 

for use as flood lights is also 
available 


Lamp features a hardened 
glass, heat-resistant outer 
bulb plus a spring-supported 
brass strap base. Bulb was de- 
veloped to resist sudden tem- 
perature changes at its surface 
and to protect against the im- 
pact of insects, drafts and 
moisture and the effects of 
corrosive chemical fumes. 

Brass mogul strap base pro- 
vides additional strength by 
supporting lamp well up on 
neck, preventing strain where 
stem and bulb are sealed. 
Strap and supports are lined 
with asbestos to compensate 
for differential expansion of 
glass and brass. 

Tungsten incandescent fila- 
ment provides predominantly 
orange light; mercury vapor 
an arc of blue and green light 
and the deep red factor is ob- 
tained from fluorescent phos- 





phors which combine to pro- 
vide full-spectrum white light 
of high intensity. 

Lamp is available in 450 and 
750 watts and yields 30 lumens 
per watt. 

Fluomeric lamp is manufac- 
tured by the Duro-Test Cor- 
poration, North Bergen, New 
Jersey. 

For more information circle 
5998 on Reader Service Slip. 


Taste, aroma unaffected 
by food handling, 
sanitation hoses 


~ suitable for acid product 
® handles hot or cold product 


Four different hoses provide 
special characteristics to over- 
come problems peculiar to 
food handling. 

Bock brewers hose is rec- 
ommended for conducting hot 
or cold liquids whenever taste 
or aroma must not be affected. 
Tubing is extra smooth and 
has no pits to prevent thor- 
ough cleaning. Fabric plies re- 
sist vacuum collapse. 

Fifty-foot lengths are avail- 
able in % to 3-inch sizes in 
Y%-inch increments to 1% 
inches, %-inch increments 
thereafter. 

Brewers suction hose com- 
bines 3-4 plies of fabric ap- 
plied on the bias and a spe- 
cial wire to prevent collapse 
under full vacuum. 

Capped ends seal fabric 
against moisture. Tube and 
cover are white. Hose is 
available in 50-foot lengths 
maximum, in 144, 2, 24%, 3 and 
4 inch sizes. 

Commander creamery hose 
is recommended for cleaning 
and floor washing where wa- 
ter’ temperatures range from 
cold to boiling. Hose resists 
fatty acids, fish and animal 
greases and can take satu- 
rated steam pressures of 30 
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sanitation 


pounds per square inch. 

In addition, this hose will 
handle lactic acid, alkalies and 
caustics. It is available in %, 
34, and 1-inch sizes reinforced 
with four plies of hose duck. 
It is also available with ta- 
pered ends of rubber and fab- 
ric as a 12-inch nozzle. 

Sani-White creamery hose 
is for washdown service in 
dairies, ice cream _ plants, 
meat packing and_= sugar 
plants, breweries, bottle 
plants, canneries, malt, cider 
and vinegar processing plants. 
It is lighter and capable of 
use at lower working pres- 
sures than the Commander 
creamery hose. 

Hose for the food industry 
is described in 2-page catalog 
sheet, 3540, available from the 
B. F. Goodrich Industrial 
Products Co., Akron, Ohio. 

For your copy simply circle 
5999 on Reader Service Slip. 


Permits all-weather 
roofing repairs 


Uses: For repairing or re- 
coating roofing. Companion 
product is a patching cement 
for repairs to flashing, seam 
holes, copings, gutters and 
eave spouts. 

Features-Description: Liq- 
uid Damp-Dek combines as- 


Roof maintenance schedules need 
not be interrupted because of rain 


phaltic penetrating and seal- 
ing oils with asbestos fibers to 
resaturate leaky felting on 
roof, 

Adhesion and penetration 


(Continued on next page) 


JANUARY 1959 


How to cut costs with Crane valves 


eaecrener 
isch Obst 


30,660 operations on tough corrosive— 
and not a penny for maintenance 


This case history may give you an idea 
how to save money in your own plant. 
The man above is operating Crane 1- 
inch diaphragm valves on lines to a rail- 
road car washer, used by the Santa Fe 
Railroad in its Los Angeles yards. 

These are Crane No. 1631 valves with 
neoprene diaphragm and disc insert, and 
with 18-8 SMo bodies. Handling an acidic 
cleaning solution, these valves have been 
operated_12 times a day, 365 days a year 


for over 7 years. Yet despite the corrosive 
fluid, despite the long period of frequent 
operation, none of these Crane valves has 
leaked... none has had a diaphragm 
rupture ... none has required a penny’s 
worth of maintenance. 

This is another example of how Crane 
research and product design help indus- 
try avoid costly valve maintenance. For 
information on any valve application, call 
in your Crane Representative. 


Cross section—Crane Dia- 
phragm Valve—Screwed 
Ends. Note diaphragm seals the 
bonnet only, separate from disc 
function. It is not subject to severe 
flexing, crushing and abrasion as in 
valves where diaphragm does both 
jobs: sealing the bonnet and shut- 
ting off flow. 


C RAN E VALVES & FITTINGS 


PIPE © PLUMBING e 


KITCHENS e 


HEATING e 


AIR CONDITIONING 


Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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& 
& 
e 
= 
. your master key 
a * 
+ to cost-saving 
e control of 
& 
® STRESS 
& S 
° CORROSION . 
. CRACKING e 
s STAINLESS & 
TUBING AND PIPE * 
& 
If you have a problem of stress corrosion cracking in tubing 
and pipe due to chlorides, halogen ions, acid conditions or e 
caustic solutions associated with food processing, you need e 
Carpenter 7Mo. Its low susceptibility to stress corrosion crack- eS 
ing is shown in the accompanying picture. Excellent resistance 
to general corrosion, pitting and oxidation also is provided by 
7Mo. Ask your Carpenter representative for full information * 
or send for technical bulletin T.D. 116. & 
@ 
The Carpenter Steel Co. e 
; : ; a : & 
Section of Carpenter 7Mo Stainless Pipe & Alloy Tube Division, Union, N.J. e 
welded to Type 316 fitting. Note 7Mo shows « * & 
no sign of stress cracking that ruined fitting. e ® & * 
SC®eee0ee @ @ 
Partial list of 
companies using 
Ampco Centrifu- 
use 
SLIPICONE 
silicone 





release agent 


ON ALL FOOD 
PROCESSING EQUIPMENT 


Allied Chemical Corporation 
Blatz Brewing Co. 
Bristol Laboratories, Inc. 



















SLIPICONE® makes sticky spots 
slick . . . prevents adhesives, 
packaging materials, foods and 
food products from sticking 
where they’re not wanted. 
SLIPICONE keeps equipment 
clean, cuts downtime and main- 
tenance costs, speeds operations 
- « « SLIPICONE saves you time 
and money! 








Companies 
with a critical eye on 
the cost of pumping corrosives use 


AMPCO CENTRIFUGAL PUMPS 


Stainless steel, Ampco Metal, Illium “‘G’’, elastomer- and 
rubber-lined pumps — available from stock. Engineered 
to resist velocity, corrosion, and erosion. Special-pump 
features at standard-pump prices. 

Let your Ampco Field Engineer help you cut pumping 
costs. Write us for his name. i 


AMPCO METAL, INC. bdept.229A, Milwaukee 46, Wisconsin 


West Coast Plant: Burbank, Calif. « Southwest Plant: Garland (Dallas County), Texas 
6002 on Reader Service Slip 





SLIPICONE is nontoxic, won't attack 
any surface, and is unaffected by 
temperatures from —40° to 400° F 

- + won’t gum-up or run-off equip- 
ment when heated. Try SLIPICONE, 
the Dow Corning silicone release 
agent, now ... and give your stick- 
ing problems the slip! 


Write for list of SLIPICONE 


distributors... Dept.5713a. sues spray or wipe It ons 


Sold in 12 oz. aerosol cans, 
Dow Corning 2 and 8 oz. tubes, 10 Ib. 


CORPORATION cans. 
MIDLAND, MICHIGAN 


6003 on Reader Service Slip 
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maintenance 


(Continued from preceding page) 
are not limited to dry weath- 
er, but can be applied during 
driving rain or snow. 

Plastic Damp-Dek, a com- 
panion product, consists of 
additional asbestos fibers to 
provide paste consistency to 
patching cement for trowel 
application. 

Patching cement is suitable 
for all-weather repairs to roof 
flashing, seams, holes, cop- 
ings and eave spouts. 

Liquid is available in 55- 
and 30-gallon drums. Plastic 
form is packed in 550--, 300-, 
100- and 50-pound containers. 

Monroe Plastic Damp-Dek 
and Monroe Liquid Damp- 
Dek are products of The Mon- 
roe Co., 10703 Quebec Ave., 
Cleveland 6, Ohio. 

For your copy simply circle 
6004 on Reader Service Slip. 


Revised painting 
reference offered 


Latest technical recommen- 
dations covering paint formu- 
lations which incorporate the 
newer resins, such as hypalon, 
polyurethane, saran and the 
rubber-vinyl combinations, are 
offered in a six-page check 
chart. 

The guide, now in its fourth 
edition, is accepted by many 
maintenance managers as a 
standard reference on paints 
for the food processing plant. 

“Paint Selection Check 
Chart” is available from The 
Wilbur & Williams Co., 130 
Lincoln St., Boston (Brighton) 
35, Massachusetts. 

For your copy simply circle 
6005 on Reader Service Slip. 


Speed reducers 
feature lifetime gearing 


Uses-Features: Shaft- 
mounted speed reducers offer 
capacities from %4 to 40 hp in 
single and double reduction 
from 10 to 420 rpm output 
speeds at 1750 rpm input with 
standard V-belt drives. 

Description: Units are rated 
according to. AGMA standards, 
and are available in shaft sizes 
from 1-7/16 to 3-7/16 inches. 

Optional automatic overload 

(Continued on page 80) 
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Personalities, 
Companies & 
Associations 


Paxton & Gal- 
lagher Company 


Omaha, has sold all 
assets eecepeing those 
of its Liquor Division 
to Gilbert C. and W. 
Clarke Swanson and 
Associates, another 
Omaha _ organization. 
Sale includes P&G’s 
Butter-Nut Coffee Di- 
vision and a_whole- 
sale hardware division. 
The Swanson broth- 
ers’ former company 
— C. A. Swanson & 
Sons Company — was 
affiliated with Camp- 
bell Soup Company in 
1935. Currently, Gil- 
bert is a Campbell 
vice resident and 
Clarke Swanson a con- 
sultant and director. 
Both emphasized there 
is to be no connection 
between Campbell 
Soup Company and 
Paxton and Gallagher 
Company. 


W. F. Schrafft 
& Sons Corp. 


Boston, a_ subsidiary 
of the Frank G, Shat- 


tuck Company, has 
appointed Dr. Alfred 
D. Stern director of 
research and quality 
control, 


Libby, McNeill 
and Libby 


plans to relocate its 
canned meat plant 
from its 70-yr site 
in the Chicago Stock 
Yards to a new 54- 
acre site on Chicago’s 
far south side. ork 
will begin in sprin; 
1959 on the $10 mil- 
lion-plus project, 
which will include an 
adjoining can manu- 
facturing plant. The 
location provides easy 
access to highways 
and principal inland 
waterways — includ- 
ing the St. Lawrence 
Seaway. 


For 

more information 
on product at 
right, circle 6006 
see information 
request blank 
Opposite last page. 
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Resilient and Conssion- proof 


Garlock Gaskets 


* —— JACKETED GASKETS —®aste vesicns 


RSS 


for glass pipe flanges etc. Slit Envelope. Pet Tefion stock slit 


Resilience and deformability that are lacking in solid all-TEFLON 
gaskets are amply provided in Garlock TEFLON-jacketed gaskets. 
Fillers are available in practically any material for any application. 
Once the basic design has been selected, then the filler material 
and thickness are considered: rubber, asbestos, cork, corrugated 
stainless steel, etc. Call your Garlock representative or 

write for Garlock Folder AD-154. 


Gaskets of TEFLON are another important part of the Garlock 2,000 
. .. two thousand different styles of packings, gaskets, and seals 

for every need. The only complete line. That’s why your Garlock 
representative can give you unbiased recommendations. 


THE GARLOCK PACKING COMPANY 
PALMYRA, NEW YORK 
Plastics Div.: United States Gasket Co., Camden, N.J. 


For Prompt Service, contact one of our 30 sales offices 
and warehouses throughout the U.S. and Canada. 


Cantocx yA 


from outside diameter to within 
Ye" of inside diameter. 


Milled Envelope. Flat Teflon stock 
machined from outside diameter to 
within Yo” of inside diameter. Provides 
flush surface with pipe I.D. Reduces 
impedance to process flow. 


Formed Shield for large diameters 
and irregular opening such as 
elliptical manholes. 


PSS 


Double Jacket. Two jackets overlapping 
to protect O.D. as well as 
1.D. For glass-lined steel nozzles. 


Packings, Gaskets, Oil Seals, 
Mechanical Seals, Molded and 
Extruded Rubber, Plastic Products 


*Du Pont Trademark 








sanitation 


(Continued from page 78) 

release torque arm is available 
to protect driven machine, 
motor and reducer from shock 
and overload. Unit simultane- 
ously loosens the drive belt 
and interrupts the electrical 
drive circuit when subjected 
to overload condition. 

Stock bushings to adapt the 
hollow shaft of the reducer to 
the drive shaft of the equip- 
ment are available in standard 
sizes. 





Single and double reduction 
units are available 


Duti-Rated Shaft Mounted 
Speed Reducers are stocked 
by Foote Brothers Gear and 
Machine Corp., 4545 So. West- 
ern Boulevard, Chicago, Il. 

For more information circle 
6007 on Reader Service Slip. 


Teflon, Rylon, Kel-F 
physical properties, uses 
described in catalog 


Properties and specifications 
for Teflon, Rylon (trade name 
for Raybestos-Mahattan’s me- 
chanical grade of Teflon) and 
Kel-F are described in a 32- 
page catalog. 

Illustrated sections cover 
mechanical packings, gaskets, 
expansion joints and flexible 
couplings, | custom-machined 
plastic parts, wire braid and 
rubber covered hose, tubing, 
O-rings, bearings and coatings 
made from these plastics. 

Bondable Teflon and ad- 
hesives for use with the plastic 
are described together with 
methods of coating and colors 
available. 

R/M plastic products are 
described in Form 8700, avail- 
able through sales offices or 
directly from Plastic Products 
Division, Raybestos-Manhat- 
tan, Inc., Manheim, Pa. 

For your copy simply circle 
6008 on Reader Service Slip. 
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nates dee am are... 


You only call once to arrange for regular, 
dependable delivery of all your linen 
requirements. You get the luxury and 
quality of cotton cloth. (And, of course, 
there is no substitute for cloth.) 

The nearest Linen Supplier is no further 
away than your telephone. Call today. 


Linen Supply 


ASSOCIATION OF AMERICA 


and National Cotton Council 
22 W. MONROE ST., CHICAGO 3, ILL. 


Look in the Yellow Pages 
under “Linen Supply” 
or Towel Supply’ 





Note: No investment, no maintenance, 
no inventory. Everything is furnished 
and serviced by your linen supplier, at 
low cost, and tailored to your needs. 


6009 on Reader Service Slip 





Posters emphasize 
better care 
for valves, pumps 


As an aid to improved main- 
tenance of sanitary fittings, 
valves and pumps used in 
dairy, food and bottling indus- 
tries, a series of four two-color 
posters are offered. 

Each poster emphasizes one 
or more error commonly made 
by maintenance personnel 
handling this equipment. 

Constant reminders, the 11 x 
17-inch posters are available 


from the Tri-Clover Division ~ 


of the Ladish Co., Kenosha, 
Wisc. 

For your set simply circle 
6010 on Reader Service Slip. 


Floor seal twice as 
abrasion resistant, 
requires no primer 


Uses: Floor sealer suitable 
for areas of heavy traffic and 
heavy abrasion such as baker- 
ies. 

Features-Description: A1- 
kali-resistant sealing agent 
compounded from epon base is 
fast drying and requires no 
separate primer. 

Compound forms a_ semi- 
lustrous film that doesn’t 
darken with age. Material is 
result of five-year develop- 
ment and testing program. 

Highly resistant to rubber 
and friction burns, abrasion, 
moisture and dirt penetration, 
the product is effective on 
concrete as well as wooden 
floors. 

Tennant No. 15 Heavy-Duty 
Floor Seal is a product of 
the G. H. Tennant Co., 721 N. 
Lilac Drive, Minneapolis 22, 
Minnesota. 

For more information circle 
6011 on Reader Service Slip. 


Portable steam cleaner 
supplies 4 hours of 
steam continually 


Self-contained portable 
steam cleaner operates on 220 
volt electrical ‘supply. 

Cabinet contains separate 
detergent tank. Cleaning solu- 
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tions are regulated and mixed 
at nozzle tip with steam gen- 
erated by wrap around heat- 
ing elements. 

Cabinet is easily portable 
on rubber-tired wheels. Unit 
weighs about 135 pounds. 










DODGE 
BALL BEARING 
PILLOW BLOCKS 



















a 


Detergent supply can be shut off 
and steam used for rinsing 





Four-page folder describ- 
ing Model 24 Polaris portable 
electric steam cleaner is avail- 
able from Polaris Industries, 
: Inc., Roseau, Minn. 

' For your copy simply circle 
6012 on Readers Service Slip. 
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High quality at moderate cost. 





Deep groove ball bearing provides high radial and thrust 
capacity. 






Cereal chemists, FDA 
to hold sanitation classes 








Long inner race distributes load over greater shaft area. 






Instruction in the visual 
and X-ray techniques for 
determining insect contam- 
ination in cereal grains and 
their products will be of- 
fered technicians in the 
baking and allied indus- 
tries, February 16-21, 1959. 

Co-sponsored by the 
American Association of 
Cereal Chemists, instruc- 
tors will be provided by the 
FDA. 

Complete information 
and application forms are 
available from A. J. All- 
gauer, Ward Baking Co., 
367 Southern Blvd., New 
York 54, N.Y. 





NORMAL DUTY blow. Effectively exclude dust and dirt. 


SHAFT SIZES—1/2” to 2-7/16” 







Completely sealed both on and off the shaft. 





Fully self-aligning. 






* 
* 
* 
* Metal backed synthetic seals are locked in position. They can’t 
* 
* 
* 


Rugged one-piece semisteel outer housing. ‘ 






Pillow blocks, flange bearings, piloted flange bearings, cylindrical 
units, hanger bearings, screw conveyor hanger bearings. 
Call your local Dodge distributor — or write us for technical bulletin. 






MEDIUM DUTY 
SHAFT SIZES —1-7/16” to 3-1/2” 





DODGE MANUFACTURING CORPORATION, 2400 Union St., Mishawaka, Ind. 







CALL THE TRANSMISSIONEER—your local 
Dodge Distributor. Factory trained by 
Dodge, he can give you valuable help on 
new, cost-saving methods. Look in the 
white pages of your telephone directory 
for ‘‘Dodge Transmissioneer.”’ 













of Mishawaka, Ind. 
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Four Sparkler horizontal 
stainless steel plate fil- 
ters used fo polish hydro- 
genated vegetable oil. 





Sparkler Filters 


At Anderson, Clayton & Co., Foods Division in Sherman, Texas, four Sparkler 
33” diameter horizontal stainless steel plate filters are used to polish hydro- 
genated vegetable oil after it has been deodorized. Several batches of oil are 
filtered before a change of filter media is needed. 


But when changes are required, clean plates are installed quickly in a most 
resourceful manner. A hoist simply lifts the filter plate cartridge through an 
opening in the floor above, a clean cartridge is lowered into the filter and the 
filter is back in operation in a matter of minutes. 

This installation also employs two Spark- 
ler all stainless steel filters, one to remove 
bleaching clay and the other to remove 
minute nickel catalysts from experimental 
batches of hydrogenated oil. This difficult 
separation of the nickel catalyst is ac- 
complished through the use of Filtercel 
aid in the Sparkler filter. 

Sparkler manufactures stainless steel fil- 
ters in capacities up to 10,000 gallons per 
hour with completely accessible, easy to 
clean surfaces conforming to standard 
sanitary requirements in the food field. 
Special filters are engineered for special 
requirements. On your next food filtra- 
tion application, consult with Sparkler. 


Service Representatives in principal cities 





Sparkler all stainless steel filters 
used in experimental laboratories. 


SPARKLER 


MANUFACTURING CO. 
MUNDELEIN, ILL. 





Sperkler International Ltd. with plants in Canada, Holland, Italy and Australia. 
Filtration engineering and manufacturing exclusively for over 30 years. 
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packaging 


The heat-in-the-package 
(boil-in-a-bag) application for 
foods is an excellent example 
of how the unique properties 
of a special polyester film can 
solve a_ difficult packaging 
problem and offer a unique 
marketing system. 





a 


Strong heat seals plus low trans 
mission rates allow quick, safe 
reconstitution of "Scotchpak"’ 
food pouches 


Several polyolefin films and 
laminates for this application 
already have appeared on the 
market. Chief difficulties en- 
countered have been poor 
grease- and food oil-resist- 
ance, delamination and sub- 
sequent failure in boiling wa- 
ter, rupture during freezing in 
restricted molds and extreme- 
ly critical heat-seal conditions. 


Fabrication 


Most food processors estab- 
lish their heat-in-the-package 
program by purchasing pre- 
made pouches (a common size 
is about six in by eight in) 
for containing an individual 
portion of seven or eight oz 
from a plastic-film converter. 

Equipment for filling the 
pouches and effecting the clos- 
ing seal is required and inex- 
pensively priced. The filled 
pouches then are frozen in 
molds or chipboard sales car- 
tons to provide the desired 
shape. 

When the processor desires 


What’s involved in a 


Boil-in-a-bag food program 


to change to a more auto- 
mated-type process, equip- 
ment is available from several 
manufacturers which will 
form a pouch from a roll of 
film, fill with a predetermined 
amount of many types of food 
and seal in a continuous, au- 
tomatic operation. 


Packaging procedures 


As the final seal is being 
made, it is important that the 
processor exclude as much of 
the air as possible from the 
pouch. 

This is done to: (1) minimize 
oxygen content for a longer 
shelf life, 2) prevent the pack- 
age from floating and 3) avoid 
excessive strain on the pack- 
age due to air expansion when 
heated. 





Wide selection of precooked 
frozen items, like these gourmet- 
quality boil-in-a-bag —_ dinners, 
appeals to housewife and short- 
order eating establishment alike 


With some foods, such as 
shrimp, it may be advisable to 
draw a vacuum on the pouch 
before sealing. 


Types of foods 


Basically, two types of food 
can be prepared by this new 
method: 1) \ precooked spe- 
cialties such as a stew or chili, 
and 2) uncooked food such as 
shrimp or a vegetable. 
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packaging 


A precooked food requires 
about 12 min to reach an edi- 
ble temperature from a fro- 
zen state. Uncooked foods re- 
quire a slightly longer time. 

Currently, a large food 
processor is marketing spe- 
cialty foods, prepared from 
recipes of famous restaurants, 
in a heat-in-the-pack type of 
package. 

One of the prime advan- 
tages in this application is that 
the flavor due to precisely 
measured and prepared ingre- 
dients cannot be altered by 
the consumer. 

Above material is based on 
“Laboratory Report on Heat- 
in-the-Package Food Prepa- 
ration,” offered by Film Prod- 
ucts Group, Minnesota Mining 
& Manufacturing Company, 
900 Bush Ave., St. Paul 6, 
Minnesota. 

For your copy simply circle 
6015 on Reader Service Slip. 


Drum linings 


(Continued from page 41) 
jor spray-coating difficulties 
mentioned. 

Uniform distribution of the 
centrifugally applied spray 
makes it possible to use lining 
materials with substantially 
lower solvent content. 

Air turbulence is eliminated 
in that coating is “spun” off 
rotor head at high speed, and 
because drum itself does not 
rotate. 

To complement this im- 
proved method of coating ap- 
plication, drum supplier em- 
ploys an unusual curing oven 
in which drum bodies are 
placed on end, in contrast to 
conventional horizontal baking 
position. 

Solvent in the coating mate- 
rial are removed rapidly to 
eliminate porosity and blister- 
ing. Condensation of volatile 
resin components is eliminated. 

Fifty-five-gal, plastic-lined 
drums used by Sethness Prod- 
ucts Company are manufac- 
tured by Rheem Manufactur- 
ing Company, 7600 S. Kedzie 
Ave., Chicago 29, Ill, which 
developed the centrifugal spray 
equipment and new curing 
oven. 

For more information circle 
6016 on Reader Service Slip. 
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Urschel 
Pickles, Sj4Z1e™7)| ‘DICER, 
Vegetables, “3th 42a STRIP-CUTTER 
Fruits, G97; \ \\ AND SLICER 
Candied Fruits, ef Y 
Fruit Peel 


The New Urschel Model “RA” 
Dicer, Strip-Cutter and Slicer 
gives you these new advantages: widest range of cuts— from relish sizes of 1/16” x 1/8" x 1/8" to full 3/8” 
cubes, strip-cuts and slices » more perfect dices than ever before » operatin g 
speeds are quickly changed to provide the best dicing efficiency for various 
products and size cuts desired — means maximum capacity and higher quality 
cuts » saves your valuable process syrups » no product crushing —all the juice 
is locked in » plugging is avoided by more direct product transfer from slicing 
to dicing knives » stainless steel product contact surfaces » one motor instead 
of two—mounted above operating parts for complete protection 
> capacity up to 10,000 lbs. per hour 
The new ‘‘RA”’ Dicer replaces 
the model ‘‘R’’ unit in the Urschel line 


Write today. Complete information promptly on request. 


URSCHEL 


LABORATORIES iwc. 


VALPARAISO INDIANA 
Designers and manufacturers of precision, high speed cutting equipment for food products 

“See the latest In food cutting equipment at Urschel Booth 31 Canners Show, February 20-23, Conrad Hilton Hotel, Chicago 
6017 on Reader Service Slip 
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ALL NEW 
“Series 16” permanent 


PLATE 
MAGNETS 


WAYS 
att 





Tests prove NEW “Series 16” magnets with 
greater magnetic strength stop tramp iron cold! 
New heavy duty aluminum cover increases 
rigidity, prevents pilferage and disassembly 
with subsequent loss of magnetic power. 
Choose from many models and strengths... 
optional face ce for abrasive, corrosive or 
sanitary uses; liquid or dust-tight applications. 
It’s a fact: “Series 16” magnets, with 16 su- 
perior features, provide ultimate operating 
advantages at price of ordinary magnets! 


GET 6-PAGE FACT-FILLED FOLDER. WRITE TO 
Eriez Mfg. Co., 75-NB Magnet Dr., Erie, Pa. 
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new 
‘literature 


© Equipment 








Classified 
Listing 


© Ingredients 


© Supplies 


Starred* items below have been more extensively reviewed 
elsewhere in the magazine. Items followed by daggert indi- 
cate literature offered by advertisers. Key number in the 
last line will help locate these reviews, which are numbered 
in sequence within various sections (Material Handling, 


Sanitation, Maintenance, etc.) 


Management, 
administration 


“Custom Feed Milling,” 12 pp, 
Prater Pulverizer Co. 
Circle 6019 on Reader Service Slip. 


Processing equipment 


Wine stabilization by ion ex- 
change, 19 pp, Rohm & Haas 
Circle 6020 on Reader Service Slip. 


Why more effective heat transfer 
from immersion steam boilers, 4 
pp (Bul 5208) Sellers Engineering 
Co. 

Circle 6021 on Reader Service Slip. 


Applications for drum _ dryers, 
28 pp, (Bul 384) Buflovak Equip. 
Div. Blaw-Knox Co. 

Circle 6022 on Reader Service Slip. 


21” single disc aspirator for re- 
moving light impurities, 2 pp, (Bul 
3-A) Sprout, Waldron 

Circle 6023 on Reader Service Slip. 


Oil vapor removed from com- 
pressed air, 10 pp, Bul SC-1047, 
Selas Corporation of America 


. Circle 6024 on Reader Service Slip. 


Corrosion-resistant process equip- 
ment, 12 pp, (Bul 968) The 
Pfaudler Company 

Circle 6025 on Reader Service Slip. 


Permanent magnet drum _ sepa- 
rator, 8 pp, (Bul 1051) Stearns 
Magnetic Products 

Circle 6026 on Reader Service Slip. 


Corrosion-resistant processing 
equipment,; Lee Metal Products 
Co. 

Circle 5911 on Reader Service Slip. 


Water distilling systems for lab, 
processing}, (Bul IC-601) Ameri- 
can Sterilizer Co. 

Circle 5893 on Reader Service Slip. 


Vibrating screen separators*, 20 
pp; (Bul S-581) SWECO 
Circle 5963 on Reader Service Slip. 


Inert atmosphere generators*, 4 
pp, (Bul 1-457) Gas Atmos- 
pheres, Inc. 

Circle 5978 on Reader Service Slip. 


Ingredients, food additives 


Rare sugars, amino acids, lab re- 
agents and biochemicals price list, 
28 pp, Pfanstiehl Laboratories 

Circle 6027 on Reader Service Slip. 


Contract pre-cooked starch proc- 
essing facilities, 1 p, (A-810-MP- 
14) Morningstar-Paisley, Inc. 

Circle 6028 on Reader Service Slip. 


Uses, properties of sodium ben- 
zoate, benzoic acid, 8 pp, (Bul 
323) Hooker Chemical Co. 

Circle 6029 on Reader Service Slip. 


Latest flavor catalog}, Dodge & 
Olcott, Incorporated 
Circle 5912 on Reader Service Slip. 


Cellulose gum _ uses*, 34 pp, 
(Form 835) Hercules Co. 
Circle 5956 on Reader Service Slip. 


Conveyors, racks, 
accessories 


Simplified, low-cost storage racks, 
4 pp, Palmer-Shile 
Circle 6030 on Reader Service Slip. 


Chemical-resistant vinyl pulleys, 
4 pp, (Bul 120) Mercury Indus- 
tries 

Circle 6031 on Reader Service Slip. 


Food-grade conveyor belting, 2 
pp, Voss Belting & Specialty 
Circle 6032 on Reader Service Slip. 


Electromagnetic vibrating feed- 
ers, 30 pp, Syntron Co. 
Circle 6033 on Reader Service Slip. 


Roller gravity conveyor, 12 pp, 
(Bul RR-58) Rapids-Standard 
Circle 6034 on Reader Service Slip. 


Coordinated materials handling, 
56 pp, Rapids-Standard Co. 
Circle 6035 on Reader Service Slip. 


Adjustable storage racks, 6 pp, 
Palmer-Shile Company 
Circle 6036 on Reader Service Slip. 


Complete series of storage racks, 
16 pp, (Cat 58B) Paltier Corp. 
Circle 6037 on Reader Service Slip. 


Solid steel conveyor pulleys, 4 
pp, (Cat CV-1) Maurey Mfg. 
Circle 6038 on Reader Service Slip. 








\“‘ERIEZ 
HI-VI 
VIBRATORY 
FEEDERS & 
BIN VIBRATORS 


SHELA Ce ams 


HAZARDOUS, 
DUSTY 
LOCATIONS 


FULLY 
ACCEPTABLE 
BY 
MILL MUTUAL 
aS 
PREVENTION 
StU 


Only Mill Mutual Acceptable 
electro-permanent magnetic 
vibratory equipment 
at economical prices! 


Vibratory Feeders — accurately feed and con- 
trol bulk materials, from ounces to tons. Com- 
pletely enclosed drive element, built-in glass 
fiber springs, impotted epoxy sealed electrical 
coil. Needs no rectifier. 

Unit (Bin) Vibrators — keep hard-to-move ma- 
terials flowing through bins, chutes, etc. Exclu- 
sive pinpointed vibration impact. Completely 
enclosed and sealed. No sliding or rotating 
parts to wear. No rectifier needed. 


WRITE FOR BIG VIBRATORY FACT FILE 
Eriez Mfg. Co., 75-NA Magnet Dr., Erie, Pa. 


ERIEZ 
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Flexible chain conveyors, 6 pp, 
(Bul DF-3) Island Equip. 
Circle 6040 on Reader Service Slip. 


Packaged bucket elevator for fill- 
ing machines, 3 pp, Frazier & 


Son 
Circle 6041 on Reader Service Slip. 


Belt conveyors and applications*, 
2 pp, The Alvey-Ferguson Co. 
Circle 5943 on Reader Service Slip. 


Trucks, accessories 


Pallet handling of kegs, cartons, 
6 pp, (Bul 509-2) Lewis-Shepard 
Circle 6042 on Reader Service Slip. 


Low-cost electric fork-lift truck 
for light loads, 2 pp, (Bul U-558- 
145) Uhrden, Inc. 

Circle 6043 on Reader Service Slip. 


Lift truck attachments, 48 pp, 
(Cat 585) Little Giant 
Circle 6044 on Reader Service Slip. 


Laboratory instruments, 
accessories 


Techniques for making accurate 
pH measurements in soils, emul- 
sions, suspensions and oils, 6 pp, 
(Data Sheet pH-85-MI) Beckman 
Circle 6045 on Reader Service Slip. 


Glass flowrator meters for lab, 
2 pp, (Bul 10A1017-10A1027) 
Fischer & Porter Co. 

Circle 6046 on Reader Service Slip. 


Plastic laboratory ware, 16 pp 
cat. Will Corp. 
Circle 6047 on Reader Service Slip. 


Moisture analysis in 1 minute for 
starches, dextrin, grated cheddar 
cheese, shredded coconut, corm 
and corn gluten feed, 16 pp, (Ma- 
terial study reports 20.58, 22.58, 
6.58, 3.58 and 21.58), Schlum- 
berger Well Surveying Corpora- 
tion 

Circle 6048 on Reader Service Slip. 


Sanitation 


Hose for food handling, sanita- 
tion*, 2 pp, (3450) B. F. Good- 
rich Ind. Prod. 

Circle 5999 on Reader Service Slip. 


Sanitary pump for milk, foods}, 
(Cat FEP) Viking Pump Com- 
pany 

Circle 6074 on Reader Service Slip. 


Teflon jacketed gaskets}, (Folder 
AD-154) Garlock Packing Com- 
pany 

Circle 6006 on Reader Service Slip. 


Plate magnets for tramp iron}, 6 
pp, (Folder) Eriez Mfg. Co. 
Circle 6018 on Reader Service Slip. 


How to cut waste disposal costs*, 
44 pp, (Brochure 3820) Dempster 
Circle 5938 on Reader Service Slip. 
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It takes 
eve-apbeal 


to cell the 
modern 
chopper... 



























Give products the sparkle that lasts... 
“vyolish” them with Fibra-Flo Filter Aids 


WHEN your bottled beverage or liquid 
product has to sell itself, it’s sound point- 
of-sale policy to equip it with all the eye- 
appeal you can. How? Filter the product 
to give it a long-lasting high ‘‘polish.”” You 
can accomplish this operation quickly and 
economically with Johns-Manville Fibra- 
Flo® Filter Aids. 

Fibra-Flo Filter Aids combine the many 
fine filtration advantages of Celite* diat- 
omite with the adsorptive properties and 
mechanical strength of asbestos fiber. Used 
as a pre-coat, it forms a firm cake of mil- 
lions of microscopic filter pores. It removes 
even the most minute suspended solids 
and colloidal matter which cloud a fine 
product’s natural clarity and affect sta- 
bility. And it does so with no effect on the 
most delicate of flavors, 


JoHNs-MAnviLte ¥/f) 
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Fibra-Flo also offers many operating ad- 
vantages. Ready-mixed to form a uniform 
precoat, it eliminates the mess and guess 
of mixing. It saves costs, too, by cutting 
down on equipment and labor needs. 
That’s because the filter aids are discarded 
after use, making it unnecessary to steri- 
lize and recover filtermass. 


Clarity is more uniform with Fibra-Flo. 
It forms a more stable precoat cake which 
resists pressure changes and overloading. 
Continuous addition of any of the standard 
Fibra-Flo or Celite grades assures uniform- 
ity throughout the filtration cycle.. For 
further information, call your nearby 
Celite engineer, or write Johns-Manville, 
Box 14, New York 16, N.Y. In Canada, 
Port Credit, Ontario. 


*Celite is Johns-Manville’s registered trade mark 
for its diatomaceous silica products. 


Ts 






























FIRST 


MOLDED PLASTIC 
ROTARY FILTER 


FROM 


DORR -OLIVE 


developed for corrosive applications 
cuts cost + reduces scaling problems 


NOW—for many corrosive applications which normally require 
alloy metal or rubber-covered construction— Dorr-Oliver presents 
a new and revolutionary rotary drum vacuum filter. 

It’s the first commercially successful filter available with all essen- 
tial components fabricated of a wide variety of glass reinforced 
plastics. Plastic selected is dependent entirely upon application. 

Plastic construction results in lower cost than rubber-covered 
or alloy metal machines of comparable size and design. Reduced 
weight means economies in structural requirements, rigging and 
transportation. Apart from corrosion-resistance, the plastic sur- 
faces offer special advantages where scaling is a problem, thus 
cutting maintenance costs. Snap-out rubber drainage grids pro- 
vide for easy inspection and replacement. 

The new Dorr-Oliver plastic filter has already been thoroughly 
tested handling acid leach solutions in a large uranium mill. It 
is backed by the long experience of Dorr-Oliver in building all 
types of filters. Models are available with filtering areas from 
9 to 100 sq. ft. and 3-ft. and 4-ft. diam. drums with faces from 
1 to 8 ft. For more information, write to Dorr-Oliver Incorporated, 
Stamford, Connecticut. 


° conmnmectricut 
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new literature 


Maintenance 


Vacuum cleaners, floor mainte- 
nance equipment, (Cats 590, 585, 
568, 593) General Floorcraft 

Circle 6051 on Reader Service Slip. 


Variable pitch sheeves, drives and 
accessories, 12 pp, (Cat V-183-B) 
Browning Mfg. Co. 

Circle 6052 on Reader Service Slip. 


Fiber filter cartridges, specifica- 
tions, 12 pp, (Cat 53-101) Cuneo 
Engrg. Corp. 

Circle 6053 on Reader Service Slip. 


Specifying and designing spray 
booths, 36 pp, (Cat I-7000-A) The 
DeVilbiss Co. 

Circle 6054 on Reader Service Slip. 


Spray guns, accessories for surface 
coatings, 16 pp, (Cat I-2000) The 
DeVilbiss Co. 

Circle 6055 on Reader Service Slip. 


Hydraulic jet cleaning equipment 
for heavy duty use, 8 pp, (Bul 
424-B) Sellers Injector Corp. 

Circle 6056 on Reader Service Slip. 


Traps for steam tracing and in- 
strumentation service, 4 pp, (Cat 
200) Velan Steam Specialties 

Circle 6057 on Reader Service Slip. 


Ice reserve units, 4 pp, (Bul 152- 
B) Frick Company 
Circle 6058 on Reader Service Slip. 


Industrial lubricating equipment}, 
(Cat) Alemite Div., Stewart- 
Warner Corp. 

Circle 5966 on Reader Service Slip. 


Machine lacing of belting}, (Bul 
157) Clipper Belt Lacer Company 
Circle 5976 on Reader Service Slip. 


Casters and wheels for process 
equipment}, Darnell Corporation 
Circle 6083 on Reader Service Slip. 


Roller chain and sprockets}, 68 
pp, Diamond Chain Company 
Circle 5901 on Reader Service Slip. 


Paint selection check chart*, 6 
pp, The Wilbur & Williams Co. 
Circle 6005 on Reader Service Slip. 


Valve, pump maintenance post- 
ers*, Ladish Company 
Circle 6010 on Reader Service Slip. 


Portable electric steam cleaner*, 
4 pp, Model 24, Polaris Industries 
Circle 6012 on Reader Service Slip. 


Properties of Teflon, Rylon, Kel- 
F*, 32 pp, (Form 8700) Raybestos- 
Manhattan, Inc. 

Circle 6008 on Reader Service Slip. 





NIAGARA SECTIONAL 


Aero HEAT EXCHANGER 


gives close temperature 


control, saves you 
LABOR, Power, Water 


@ Because the new design improves the 
heat transfer to the out-door air by 
evaporation. 

@ Because new features keep your 
equipment working for long life with 
“new plant” efficiency... always full 
capacity. 

@ Because you save 95% of cooling 
water cost. 

You get faster, more accurate cool- 
ing of industrial fluids to specify tem- 
peratures. 

You improve your quality of pro- 
duction by removing heat at the rate 
of input. 


You save labor in upkeep. With full 
access to all interior parts and piping 
you see everything in easy inspections. 
You head off dirt accumulation and 
corrosion. Casing panels are removable 
without moving the coils. The coils can 
be cleaned from both sides. 

First cost is low; freight is low be 
cause of the lowest space/weight ratio; 
you save much labor in erection. Cx 
pacity range is 7,000,000 to 18,000,000 
Btu/hr. No other heat exchange method 
gives you so much saving in money and 
convenience. — 


Write for Niagara Bulletin No. 132 


NIAGARA BLOWER COMPANY 
Dept. FP-1, 405 Lexington Ave., New York 17, N.Y. 
District Engineers in Principal Cities of U. S. and Canada 
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Alloys and fluxes for welding 
copper, (Folder) All-State 
Circle 6060 on Reader Service Slip. 


Helical geared motors, shaft or 
base mounted, 8 pp, Boston Gear 


Works 
Circle 6061 on Reader Service Slip. 


Heavy duty sump pumps, 16 pp, 
(Bul 4500-B) Deming Company 
Circle 6062 on Reader Service Slip. 


Non-flammable, non-toxic cleaner, 
degreaser, 1 p, Harco Chemical 
Co. 

Circle 6063 on Reader Service Slip. 


Precipitator for dust, fumes, (Buls 
HP 955 and HP 955-A) Johnson- 
March Corporation 

Circle 6064 on Reader Service Slip. 


Amphoteric surface active agents, 
32 pp, Miranol Chemical Co., 
Inc. 

Circle 6065 on Reader Service Slip. 


Piping, pumps, valves, 
accessories 


Corrosion resistant plastic pipe, 
fittings, diaphragm valve, 12 pp, 
(Cat 380) U.S. Rubber Co. 

Circle 6066 on Reader Service Slip. 


Over-the-road trucks 


*59 parcel delivery chassis line, 
8 pp, (Bul FD-T-3959) Ford Mo- 
tors 


Circle 6067 on Reader Service Slip. 


*59 extra-heavy-duty trucks with 
super duty engines, 20 pp, (Bul 
FD-T-3659) Ford Motors 

Circle 6068 on Reader Service Slip. 


*59 tandem-axle trucks, 16 pp, 
(Bul FD-T-3559) Ford Motors 
Circle 6069 on Reader Service Slip. 


*59 medium- and heavy-duty tilt- 
cab trucks, 12 pp, (Bul FD-T- 
3759) Ford Motors 

Circle 6070 on Reader Service Slip. 


°59 medium- and heavy-duty con- 
ventional trucks, 12 pp, (Bul FD- 
T-3459, Ford Motors 

Circle 6071 on Reader Service Slip. 


°59 light-duty 4-wheel drive truck, 
4 pp, (Bul FD-T-3359) Ford Mo- 
tors 


Circle 6072 on Reader Service Slip. 


°59 light-duty truck line, 12 pp, 
(Bul FD-T-3159) Ford Motors 


* Circle 6073 on Reader Service Slip. 





VIKING 


“Sanitor’ 


the POSITIVE 
PUMP 


for easiest cleaning 










The positive discharge and smooth, even flow of Viking ‘‘Sanitor’’ Pumps is only a 
part of the reason why Vikings will serve you best. 


You can’t beat ‘‘Sanitors’’ for easy disassembling, cleaning and re-assembling. 
No tools are needed. You have no threads, deep O-ring grooves or splines in the 


pumping zone for hard cleaning. 


Viking ‘‘Sanitor’’ Purus ~eet all 3-A standards. No need to return ‘‘Sanitors” to face 


tory for repairs, 
It’s the simple, st 


For complete inf 


VIKING — The Leader 
not a follower 
in Rotary Pumps 





truly sanitary pump for milk and other food products, 


on, send today for catalog FEP. 


VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A.; In Canada, it’s “ROTO-KING”’ pumps, 





Offices and Distributors in Principal Cities. See Your Classified Telephone Directory. 
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omg til 
knock it down with a 
Dow Corning SILICONE DEFOAMER! 


If foam has you down (and your processing too), try a Dow Corning 
SILICONE DEFOAMER. Get this costly menace off your back for good. 


Here are examples of how these versatile foam killers have killed foam 
and increased capacity in different production processes. 


120,000 lb citrus fruit coloring solution 
62,500 lb soya oil-hexane mixture 
11,033 lb cough syrup 


loz 
kills foam in: 


FREE SAMPLE! Make your own test. Return coupon below for generous trial sample of a 
Dow Corning SILICONE DEFOAMER. No obligation, of course. 





Dow Corning CORPORATION 


MIDLAND. MICHIGAN 


oe ae ee ee eee a a ae a ee 
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DAY 


Pneumatic Conveying & Bulk Storage News 


for selecting 


ce! 2 valuable guides 
Re, 
i PNEUMATIC CONVEYING 


and BULK STORAGE TANKS 


BULLETIN 574—12 pages, 
describes horizontal and 
vertical storage tanks. 
Points out savings and is 
filled with photos of var- 
ious installations plus de- 
scription of auxiliary 
equioment. 


BULLETIN M-588 —12 
page DAY pneumatic con- 
veying guide just off the 
press. Discusses types of 
systems, illustrates and dia- 
grams high and low den- 
sity arrangements, shows 
equipment and tells “why” 
and “wherefore” of all 
types of pneumatic con- 
veying including so-called 
fluidizing systems. 


Whatever your pneumatic conveying or bulk storage problem, look 
first in these DAY bulletins. They are valuable aids in selecting and 
ordering the right equipment for your plant. For your free copies 
use reader service card of this magazine or write direct toDAY. 


SOLD in UNITED STATES by 
The DAY SALES Company 
852 Third Avenue N.E. 
Minneapolis 13, Minnesota 


', MADE and SOLD in CANADA by 


The DAY Company of Canada Limited 
26 Brydon Drive 


Rexdale (Toronto), Ontario, Canada 


Representatives in Principal Cities 


EQUIPMENT ONLY OR A COMPLETE SYSTEM 
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new literature 


Packaging, labelling, 
cartoning 


Closing equipment for small pa- 
per bags}, (Bul 100) Union Spe- 
cial Machine 

Circle 5919 on Reader Service Slip. 


“Videne Polyester Film”*, 12 pp, 
(S-8707) Goodyear Tire & Rubber 
Co. 

Circle 6089 on Reader Service Slip. 


Quality control tests of packaging 
materials, products, equipment, 
etc., 20 pp, Eastman Chemical 
Products 

Circle 6077 on Reader Service Slip. 


Automatic equipment for surface 
protection films on bottles, 2 pp, 
(Form BC-1026) Devilbiss Com- 
pany 

Circle 6078 on Reader Service Slip. 


Cellulose bands for bottle necks, 
4 pp, duPont 
Circle 6079 on Reader Service Slip. 


Bulk handling, accessories 


Line of air conveying equipment, 
12 pp, (Bul G-3B) Fuller Co. 
Circle 6080 on Reader Service Slip. 


Airslide car-to-van flour transfer, 
2 pp, (Bul ER-205-3) Fuller Co. 
Circle 6081 on Reader Service Slip. 


Bulk handling metal bins}, (Cat) 
Tote System, Incorporated 
Circle 5929 on Reader Service Slip. 


Controls, regulators, 
indicators 


Basic switch catalog, 32 pp, (Cat 
62c) Micro Switch Div., Minne- 
apolis-Honeywell 

Circle 6082 on Reader Service Slip. 


Preset regulating flowmeterst, 
(Bul 566 YFP) Neptune Meter 
Co. 

Circle 5980 on Reader Service Slip. 


Industrial counters}, (Bul 200) 
Durant Manufacturing Co. 
Circle 5994 on Reader Service Slip. 


Humidity controlsj, (Cat F-7), 
Bahnson Company 
Circle 5937 on Reader Service Slip. 


Control of bin overflow, clog- 
gingf, (Cat BD-15) Bin-Dicator 
Co. 


Circle 5984 on Reader Service Slip. 


Industrial controls—electric, elec- 
tronic, pneumatic*, 88 pp, (Cat 
C101-1) Minneapolis-Honeywell 

Circle 5990 on Reader Service Slip. 


Instrumentation for the sugar 
cane industry*, (Cat 90-260-10) 
Fischer and Porter 

Circle 5989 on Reader Service Slip. 


Continuously supervises, checks 
compressor operation*, 4 pp, 
(Form 3259) Ingersoll-Rand Co. 
Circle 5992 on Reader Service Slip. 


Send today for this 


useful data on 


> CASTERS AND WHEELS —< 
to fit your 


specific needs 


vik Haase 


Available in hundreds of models 
—select the types best suited to 
your particular requirements. Var- 
ious types of treads {including 
Neoprene and Phenolic Wheels) 
and a variety of stems, top-plates 
and other fittings for ease of 
application to all movable food 
processing equipment. 


a 
NEW ence manvat 


DARNELL CORPORATION, LTD 


\FDARNELL 
mat aaa 
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BOOK REVIEWS 


Compiles papers on 
flavor research 


Easily Sterilized 
While in Motion 


by One Man 


LAPORTE 


FLEXIBLE STEEL CONVEYOR BELTING 


SAVE 


UPTO50% 


OF YOUR PRESENT COST 


ON MEAT 
EXTRAGT © 


Based on a series of four 
Symposia, sponsored by Ar- 
thur D. Little, Inc., “Flavor 
Research and Food Accept- 
ance” integrates the various 
facets of the subject and pre- 
sents them in perspective. 

This includes what physiol- 
ogists and psychologists have 
found out about the bases and 
importance of taste and smell, 
what chemists know of the 
chemical aspects of flavor, 
what market research knows 
and what methods are used. 

Chapters are by a large 
group of acknowledged lead- 
ers in the field who represent 
many diverse industries in- 
cluding food, beverage, con- 


The open mesh feature of the 
La Porte belting makes sterilizing 
simple and easy. One man can do 
the job with a steam gun in min- 
utes, eliminating down time and 
extra labor costs. 

In addition, it assures positive 
drive on the sprocket, and free cir- 
culation of air and liquids around 
products in process. 

Made of galvanized steel of the 
best quality, La Porte belting is 
available in %” x 1”, or 1” x 1” in 
any length and practically any 
width. 


LA PORTE 


7 BOX 124 Dept.A 


Ask your Mill Supplier or write 
7 for illustrated literature, prices. 


7 
va MAT AND MFG. Co. 


La Porte, Indiana 


6084 on Reader Service Slip 


fection, essential oil, petro- 
leum, market research and 
consulting companies, as well 
as universities and research 
laboratories, 

“Flavor Research and Food 
Acceptance”, sponsored by 
Arthur D. Little, Inc., 391 pp., 
is available for $10 from Rein- 
hold Publishing Corp., 430 
Park Ave., New York 22, N.Y. 


Join the many food manufacturers 
who have cut their costs without 
cutting flavor. Instead of paying high 
prices for all the meat extract you 
need, use Vico meat extract substi- 
tute and extender. Every pound you 
use will save you more than 75%, 
on the current market price for meat 
extract. Many food processors have 
substituted as much as 75% without 


changing the flavor of their product. 
Vico meat extract substitute and ex- 
tender is excellent for soups, gravy 
bases, sauces — even adds flavor to 
processed meats. Contains highly 
nutritive amino acids and Vitamin B 
Complex factors. And its price 
doesn't fluctuate with the market. 
Also available with natural hickory 
smoked flavor. Chemical analysis on 


Opportunities for fruit, 
vegetable processing in 
North Carolina 


A report to the food proc- 
essing industry has been pub- 
lished on “Opportunities for 
Fruit and Vegetable Process- 
ing in North Carolina”. 

Information on various as- 
pects of the state include raw 
materials, location of markets, 
labor, transportation, manage- 
ment counseling service, tax- 
es, financing, fuel and power, 
sites and buildings and edu- 
cation, religion and recrea- 
tion. 

Numerous maps, showing 
various facts about the state, 
as well as several charts and 
statistical tables are also in- 
cluded in the publication. 

“Opportunities for Fruit and 
Vegetable Processing in North 
Carolina”, 20 pp, is available 
from North Carolina Depart- 
ment of Conservation and De- 
velopment, Raleigh, N. C. 

For more information circle 
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request, or 


WRITE FOR FREE SAMPLES 


sent only to bona fide research or purchas- 





ing personnel. Write on company letterhead 


stating title and we will send sample post- 


CO 


PRODUCTS 
COMPANY 


PUR-O-TEX resists water, heat, oils. It is 
extensively used by bakeries, food shops, 
restaurants, fish and meat packers, fruit 
and vegetable processors. 

WHITE CONVEYOR handles food prod- 
ucts that are free from oils and greases. 


PUR-O-TEX and WHITE CONVEYOR 
are white, non-toxic belts. Food products 
are conveyed on them without absorbing 
any taste or odor. These Ton-Tex belts 
are made of plies of cotton duck treated 
with special compounds. They withstand 
mild abrasion, and can be washed and s Write us if you have 

kept clean. Ton-Tex belting is permanent- conveyor applications that require 
ly pliable and can be vulcanized endless. the utmost in sanitation. 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 1160 AUZERAIS AVENUE 
ENGLEWOOD. NEW JERSEY SAN JOSE 26, CALIFORNIA 


TON-TEX sransmission BELTING 
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paid. 


Manufacturing chemists for the food and 
pharmaceutical industries 


415 W. Scott, Chicago 10, Illinois 
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Shrinkable, tough, 
greaseproof film 









Two polyester films suitable 
for food packaging are de- 


Only one salt dissolver delivers ful mie emtaial | 
Saturated brine at lowest cost. ag 


than other films used for 
shrink-packaging. 

It’s the Sterling Lixator—a fully automatic rock 

salt dissolver developed exclusively by Interna- 













































Videne A is laminating film At 
for abrasion-resistant carton 
overwraps, pouches and bags 
and heat-sealable cartons. 


tional Salt Company for making 100% saturated Booklet, “Videne Polyester Bi 
brine from economical Sterling Rock Salt. The Film,” is issued by Goodyear Bi 
Lixator needs no maintenance. And it produces a Tire & Rubber Co., Packag- * 


ing Films Dept., Plant C, 1210 
Massillon Road, Akron, Ohio. 
For your copy simply circle 


rock salt brine so pure and clean that it can be 
used in numerous operations formerly thought to 
require evaporated salt. Here’s why the Lixator is 











now being used in so many industrial plants . . 6089 on Reader Service Slip. 2 
Lixator has no moving parts—nothing to get = 
out of order. cl 
. e . . 1 
Downflow principle. After water is admitted =o 
into the Lixator, it flows down through the rock . Ce 
salt in the dissolving zone. Technical problems Ce 
Brine is self-filtered for maximum purity. There vending foods c 
is no sand or gravel filter bed to bother with. a oe Ce 
Instead, rock salt crystals in the lower portion of (Continued from page 33) : 
the Lixator completely filter the saturated brine. Storage at these tempera- Ge 
a pha tures limits the length of time 
Fully automatic. Whenever brine is drawn off, foods will hold their palati- 
water is automatically admitted into the dissolving bility and appearance. 
chamber to make more brine. Rock salt flows in Several experiments have § D: 
from a Lixator hopper or down a chute from an been conducted in storing food Di 
overhead bin. The only requirement is to keep the in frozen form and then re- - 
storage section filled with Sterling Rock Salt. constituting it at the time of | 
on one ; serving. Di 
Great flexibility. The Lixator can be placed any- icin Miths the Toiet ot oul x 
where in the plant, at a point most convenient for knowledge, however, no De 
salt delivery. Pipes deliver brine to points of use. method of reconstituting froz- De 
en foods quickly enough to = 
Diagram of Sterling Model Lixator. This is today’s most widely used rock salt accommodate the speed of de- : 
dissolver. It’s available in many standard sizes—from 24” to 120” in diameter .. . livery required in vending. 
with brine-making capacities up to 6,000 gallons per hour. Lixators come in Electronic cooking has been 
enameled steel, Monel metal, or corrosion-proof plastic. . . with storage hoppers dea tn rag ee ; 
(standard low-lip, wall-type, cylindrical, corner, etc.) to suit any plant requirement. some cases tO Dring Ea 
c ; at : food up to serving tempera- | 
For information on how your plant can save money with a Lixator, contact the t iis Roni b ioedll Ed 
nearest International Salt Company sales office. You can also get a free copy of MEOS SIHEr HAVING Heen sore Er 
under refrigeration. Ex 


“Brine for Today’s Industry’’—which fully describes the Lixate Process. 
But the cycle required for 


this operation is between 18 





International Salt Company, Inc., Scranton 2, Pa. + Sales Offices: and 20 seconds and is much 
Atlanta, Ga. Chicago, Ill. Memphis, Tenn. Philadelphia, Pa. too slow when quick feeding 
Baltimore, Md. Cincinnati, O. Newark, N. J. Pittsburgh, Pa. of a large number of people is 
Boston, Mass. Cleveland, O. New Orleans, La. Richmond, Va. required. 

Buffalo, N. Y. Detroit, Mich. New York, N. Y. St. Louis, Mo. Perhaps some new form of 


food preservation, such as 
irradiation, will be the final 


A Diagram of Sterling Storage Lixator. De- Service and research are the extras in psi 


signed for larger operations, the Storage Lixator is 


a combination salt storage, salt dissolving, and a NG T In any event, our industry 
urgently needs the assistance 


brine storage tank. On delivery, Sterling Rock Salt 
of experts in food preservation 


he: wana eat MagoParsadiegoeanag eh 0923 INTERNATIONAL SALT COMPANY, INC. sik daa ao wet a0 


is made automatically, as it isinevery t of Lixator. Ss 
y y type packaging to produce foods 


which can ‘be automatically 


6088 on Reader Service Slip dispensed from vending ma- 
chines. 
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sion of Amerace Corporation .............. 


American Sterilizer, Industrial and ‘oe 
tific Division ....... , : = 
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Angelus Sanitary Can Machine Company 


B 


Bahnson Company, The .. 
Bin-Dicator Co., The ............... bande nc 
Boiler Division, Cleaver- Brooks ‘Com- 

PRTIY  .necrcscereccrnnosseeecserccoenscosessensees Seaap vedas 


© 


Cambridge Wire Cloth Company, The 


Carpenter Steel Compeny, a, bases 
ube Division ...... 


Cherry-Burrell Corporation ¥ 
Chisholm-Ryder Co., Inc. .... 
Cleaver-Brooks Company ...... 
Clipper Belt Lacer Company 


Colorado Fuel and Iron Corporation, 
The, Wickwire Spencer Steel Division 


Connecticut Hard Rubber Co., The ...... 


Consolidated a ee 
IIR. ccniiesess 


Corn Products ‘Sales Company saints eaotdek 
Crane Co. ....... 
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coe 9, 5414 Archmere Avenue, SHadyside 1-9452, Leo L. 
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Pittsburgh 13, 2 Bayard Rd., MUseum 3-1699, Leo L. Smith 
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CApitol 8-4107; Bob Wettstein & Associates 


St. Louis, 515 Newport Avenue, Webster Groves, Mo., 


2-4384, Donald F. Maguire 


San Francisco 8, 355 Stockton St., 
Gene R. Watts 


& Associates, Jerry Nowell, 


Southeastern States, 40 Peachtree Place, N.W., 
H. Howell 


TRinity 2-2235, Joe 
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Atlanta 9, Ga., 








Glassed-steel tanks are widely used for storing foods, espe- 
cially where flavor can be affected by the presence of metal. 


What flavor are your storage tanks? 


Unlike many metals, glassed steel 
has no flavor. 

Look then to Pfaudler glassed-steel 
tanks when you have an ingredient 
or food whose flavor you want to 
protect. 

Acidic fruits, liquid sugars, flavor- 
ings, treated water, and the like are 
never contaminated by glassed steel. 

Nor do such substances corrode 
glass, so you can expect longer than 
usual life from our glassed-steel tanks 
and they are economical. 

The expression “‘smooth as glass”’ 
explains why you'll find cleaning 
much easier, too. 


FOOD EQUIPMENT by _ 


THE PFAUDLER CO. 


(] Glassed-Steel Storage Tanks; 
C] Wiped-Film Evaporators. 


Name... 
Title. 
Company. 
SStpORtte cus: 2h, .cegshaeie tse 
Ey iiss 


Zone. 


—— ee ee ae ee 


a division of PFAUDLER PERMUTIT INC. 
Dept. FP-19, ROCHESTER 3, NEW YORK 


Please send bulletins on [] Heat Exchangers; 
(] Centrifuges; 


Pfaudler glass is permanently 
bonded, physically and chemically, 
to the steel. The glass can never 
shatter. This material has for many 
years been a standard in the phar- 
maceutical industry where sterility 
and noncontamination of product 
are paramount. 

Pfaudler glassed-steel storage 
tanks run from 500 to 35,000 gallons 
in both vertical and horizontal de- 
signs. Tank openings are arranged 
to your requirements. 

Check the coupon for more infor- 
mation on these tanks and other in- 
tegrated food process equipment. 


tty a TTT 0 





() Rotary Piston Fillers; 
(] Dryer-Blenders; 
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Ay | CoO SCORES ANOTHER FIRST! 


SAY ‘SEE-AR-CO 


“For better 
product, longer 
life, greater 
efficiency.” 


MODEL FH SNIPPER 
with plastic pocket cylinder, 
oscillating knives and hinged 
guard. 


No possibility of discoloration of product. 


Pockets can be replaced by “‘snapping in’’ with- 
out disassembling cylinder (Patent Pending) . 


No pressure on plastic pockets. 
More wear resistant than brass or stainless steel. 


Greater snipping efficiency. Strops the knives to 
razor sharpness that cuts clean. Less wear on 
knives than metal. 


Light — two men can lift the cylinder. 


Aluminum end castings, stainless rods, ferrules 
and segments. 


Write for complete information 


OF 
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Have you 
changed 
your 
address 
recently ? 





@ If so, you'll want to insure 
that your copy of FOOD 
PROCESSING reaches you 
without interruption. Just send 
us your new address . . . use 
the convenient form below. 


Please answer all questions in 
regard to your new affiliation, 
and in addition give us your 
former address including com- 
pany, city and state. 


mail this request to 
READER SERVICE DEPT. 
FOOD PROCESSING 


111 East Delaware Place 
Chicago 11, Illinois 


Your Name Present Title = 


PROCESSING | 





ee ee ee ee ee ee ee ee ee ee ee a le 


lf you want more information on ingredients, processes, controls January 1959 


or developments discussed herein, as you read this issue, 
ask our READER SERVICE DEPT... . use this sheet READER 


As you read editorial articles and advertisements which interest you, on which you'd like more information .. . SERVICE 
note key number under each and circle this number below. Then fill in your name, title, company, main product 

and address at the bottom of this sheet and mail . . . no postage, no envelope necessary. Information will come SLIP 

to you direct, without obligation. ; 


Multiple Listings 


for items with® 
5921 


5922 
5923 Description 
5924 
5925 
5926 
5927 
5928 
5929 
5930 
5931 
5932 
5933 
5934 
5935 
5936 
5937 
5938 
5939 
5940 
5941 
5942 
5943 
5944 
5945 
5946 
5947* 
5948 
5949 
5950 


*Since there are several items covered by this number, 
please list this number with the specific item on which you 
want additional information in the “Multiple Listings” 
column at right. 


Please type or print and be sure to give your title and main product of Company ——————— 


ES EE ET TEE DLU lll 
Street Address of Company ~~... “ 


a ac 
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. See Other Side 
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Special subscription request-qualification form for use of 


Management and technical men who wish to receive 


FOOD PROCESSING without charge 


... fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 


engineer, or equivalent responsibility . . . in a 


lant of substantial operations* where food proc- 


essing is an important factor ... FOOD PROCESSING will be sent to you without charge or 
obligation . . . if you request it. Use form below. 


Present Reader... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary to fill in this form. 


New Reader ... If you qualify as outlined 
above, FOOD PROCESSING will be sent to you 
without cost or obligation. In requesting, be sure 
to answer all questions. If your Fem is not rated 
or listed in standard references, indicate size of 
the company by capacity, annual sales, or num- 


._ ber of employes. Unless all information is given, 


magazine will not be sent. 


? 


Please print or type 


Company 


Main Products 


Rating of Company 


Street Address of Company 


*"substantial operations" does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 
supply so we must set standards to in- 
sure publication being sent where it can 
be used to best advantage. 


Others in Your Plant... If others in your 
plant, having responsibilities for processing op- 
erations, as outlined above, would also like to 
receive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address . .. Use this form to 
notify us of a change in address. Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former address in- 
cluding company, city, and state. 


Please print or type 


Former Address 


Your Name —t«™ 


Main Products 


Rating of Company =i itsti‘“C;é;t;t™*™*~*~*~*~*~™S 


Zone No. State 


Just mail this request to 
READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 
See other side of this sheet 
Ep 
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WOULD OTHERS IN YOUR PLANT also like to receive 


FOOD PROCESSING without charge? pst 
If others in your plant also would like to receive FOOD PROCESSING ... and if they iz 


=y as outlined on the reverse side of this sheet . . . list their names below <* 
ase print or type, then mail this slip to READER SERVICE DEPT., FOOD PROC- = 
Essiné 111 East Delaware Place, Chicago 11, Illinois. i 
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(F YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING personally 
and without charge, see reverse side of this sheet 
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that's 
interesting 


Americans’ 
amazing 
appetite 


Year-long 
study of 4000 
households from 
coast to coast 


reveals that av- 


erage family 


serves 45 differ- 


ent dishes over 


a two-week pe- 


riod; that 47 per 
cent of snacks 
are eaten by 
adults after 7 
PM; and _ that 
the man of the 
household is ei- 
ther the sole 
food buyer or is 
present on 25 
percent of shop- 
ping trips. 

Complete sur- 
vey results, to 
be available 
within few 
months from 
Market Re- 
search Corp. of 
America, are 
expected to have 
influence on the 
manufacture, 
processing and 
packaging of 
foods for next 20 
years. 

(Lassiter 
Packaging Let- 
ter, September 
1958) 


For 

more information 
on product at 
right, circle 6092 
see information 
Opposite last page. 
request blank 


» 
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Refined Syrups maintains a compre- 
hensive research and development 
laboratory. This means Flo-Sweet is 
constantly improved, processes are 
kept up-to-date, and the significance 
and utility of new sugars are continu- 
ally under study. 

Flo-Sweet’s liquid sugar system was 

the earliest form of bulk handling, 
preceding by many years today’s trend 
to advanced materials handling of oils, 
flour, granulated sugars, fats, etc. Spe- 
cialized knowledge gained through 
this pioneering makes it possible for 
Flo-Sweet to offer: 
1. COMPLETE ENGINEERING SERV- 
ICE — Design and installation of 
customer receiving, storage, and dis- 
tribution systems with built-in con- 
trols of meters, pumps, and valves for 
push-button operation. 


2. AUTOMATION — Coolers for bak- 


pore ate 





ers... heaters for fast and economi- 
cal water removal . . . and specialized 
equipment designed by Flo-Sweet 
make possible continuous processing. 


3. QUALITY IMPROVEMENTS — Re- 
moval of turbidity assures a truly neu- 
tral sweetener that safeguards flavor, 
aroma, and taste. Reduction of min- 
eral content (ash) to .005% maximum 
and production of colorless liquid su- 
gar, measures of sugar purity, are 
achievements of research. 


4. NEW SWEETENERS — Flo-Sweet 
customers are enjoying the advantages 
of Sucrodex (sucrose-dextrose sugars), 
Inverdex (invert-dextrose sugars), and 
liquid sugar/corn syrup blends —a 
whole new family of sweeteners formu- 
lated to meet individual requirements. 
In R&D, as well as in every phase 
of the company’s service to industrial 
sugar users, Flo-Sweet resolves: 


REFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 


FROM YONKERS, ALLENTOWN, OETROIT, TOLEDO 























© To help solve customers’ problems. 
© To offer products priced competi- 
tively and beyond reproach in quality. 
© To earn the right to the continued 
confidence of sugar users, by keeping 
creatively alert to new developments. 


ey 


Flo-Sweet research has helped customers 
solve many problems. Factual reports, tech- 
nical papers, illustrated brochures, and an 
authoritive handbook have been published 
to disseminate information as widely as 
possible. 


7LO-SWHEET 


1 
a 
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PROVERB PRATTLE “The cautious 
seldom err” 


DAR RRR RRR Ree eee ee 


FromthepenofCon- 
fucius, famed phi- 
losopher and sage 
of ancient China 
who lived from 551 
to 478 BC. His mor- 
al and ethical teach- 
ings have gained 
in popular stature 
through the cen- 
turies. 


Nor do those who use 


/Alwa Maple 


One of the finest most natural tasting imitation maple flavors 
for every food use. A dependable standard for years because 
it’s priced right and it tastes right. 


Send for your generous testing sample and recommendations 
for use. 


van Ameringen-Haebler, Inc. lva 


521 West 57th Street ¢ New York 19, New York. ¢rAVOR, 


CHICAGO e LOS ANGELES e TORONTO e PARIS 
Plants— Elizabeth and Union Beach, N. J.— Paris 
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